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Standard Packers’ Cans 


WE MANUFACTURE ALL THE REGULAR 
AND SPECIAL SIZES REQUIRED FOR :— 


TOMATOES CORN CLAMS 
PEACHES BEANS OYSTERS 
PEARS PEAS SOUPS 
APPLES BEETS FISH 


And all other Varieties of Canned Foods 


SUBMIT YOUR REQUIREMENTS 


AMERICAN CAN COMPANY 


} NEW YORK BALTIMORE CHICAGO SAN FRANCISCO 
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SECRETARY~—J. L. FLANNERY, JR., CHICAGO, ILL. 











| 
W. H. NICHOLLS é CO.| 


Canned Goods 
Brokers | 


33-35 River St.————= CHICAGO | 





J. K. ARMSBY CO. 
Wholesale 
Brokerage anu Commission 
San ince Pacific Coast 
Products 


Boston 
New York 
42 River Sr., CHICAGO 


Los Angeles 





SAM BAER & CO. 


Brokerage and Commission 


Canned Goods and Dried Fruits 
Write Us. 
34 WABASH AVE., 





CHICAGO 





GOODLETT ¢ BOLLES 


GROCERY BROKERAGE 


Canned Goods, Dried Fruits 
Cans, Boxes, Labels 
KANSAS CITY, MISSOURI 





E. C. SHRINER 6 CO. 


Manufacturers’ Agents and Brokers in 


fanned Goods and Cans 


BALTIMORE, MD. 








DALLAS MERCANTILE CO. 
BROKERS AND MANUFACTURERS AGENTS 


OFFICES 
Dallas Mercantile Co., Dallas, Texas. 
Inter-State Brokerage Co., Oklahoma City, O. T. 
Inter-State Brokerage Co., So. McAlester, I. T. 


We travel men. DALLAS, TEX. 


EDWARD P. SILLS 
Packers’ Agent and Broker in 
Canned Goods... 


42 RIVER ST., CHICAGO 


Correspondence Solicited. 
Liberal Advances on Consignments. 


EMERSON & HALL 
sy CANNED GOODS 
OMAHA, ST. PAUL DRIED FRUITS 


MINNEAPOLIS 


CANNERS ano PACKERS AGENTS 
CORRESPONDENCE SOLICITED 


Personally Cover all Jobbers in Nebraska and Minnesota. 


iT. J. O’BYRNE & CO. 
Brokerage Commission 











Canned Goods and Dried Fruits | 








42 RIVER ST., CHICAGO 





G. M. AHRONS CO., LTD. 


NEW ORLEANS 


CANNED GOODS BROKERS | 


Selling Agents Southern Packers 
SHRIMP AND OYSTERS 
Sole Agents Green Heart Extract 
“TABASCO SAUCE” 
Correspondence Solicited. 


J. L. FLANNERY, JR. 


BROKER 
42 RiveR st. - CHICAGO 


S. P. CALKINS 6 CO. 
MERCHANDISE BROKERS 


To Jobbers Only. 
1106-1109 Tennessee Trust Building 
MEMPHIS, TENN. 


FERD. C. WHEELER, Jr. 


805 Penn Building 
PITTSBURG, PA. 


Canned Goods and General Merchandise 
BROKER 


Personally cover all jobbers within a ra- 
dius of 100 miles of Pittsburg 














WM. M M. McKOWN 


Broker in 


Canned Goods 
and DRIED FRUITS 
LOUISVILLE, KY. 








WALTER A. FROST & CO. 


Brokerage and Commission 
Canned Goods and Dried Fruits 


Correspondence Solicited 
a CHICAGO 


34 WABASH AVE. 








LOUIS M. PARK COMPANY 


Established 1896 


wornce* Canned Goods 
Dok Brokers 


Note.—We cover all jobbing points t: 
these cities. No better equipped brokerage je 


in the west. 


WILLIAM DUGDALE 


CANNED GOODS COMMISSION 
AND CANNERS’ SUPPLIES 
301 Majestic Building 


INDIANAPOLIS, IND, 


GETTYS & GILBERT, 
BP2KERS AND 
COMMISSION MERCHANTS 


CANNED Goops, DRIED Fruits, 
SALMON, CALIFORNIA PROobDuCTS 


806 Spruce ST., ST. LOUIS, MO, 
i'PINK SALMON 


The Best Quality and Most Populas 
Brands 


GRIFFITH-DURNEY C0, 


LEADING SALMON HANDLERS 
| SAN FRANCISCO, CAL. 


C. A. Vandever § Vandever & Schroeder 


MINNEAPOLIS, MINN. ST. PAUL, MINN, 
ESTABLISHED 1898 


Canned Goods «4 Cans 


SROKERS 























SEAVEY & FLARSHEIM 


Merchandise Brokers 


CANNED GOODS 


Kansas City, Mo. 
St. Louis, Mo. 
St. Joseph, Mo. 
Omaha, Neb. 
Wichita, Kans. 


Cover all jobbing centers 
adjacent to above cities 
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THE J. M. PAVER COMPANY 


EXCLUSIVE CANNED GOODS BROKERS 


— IND., Majestic Bldg. CHICAGO, ILL., 53 River St. 


ST. LOUIS, MO., 605 Granite Bldg 











BAKER & MORGAN ET KIRKPATRICK & 60 


CANNED GOODS | 
BROKERS | 


Wholesale Selling Agents 
ABERDEEN, - 3 MARYLAND | 
Our Specialties 


| BROKERS 
OMATOES | 
CORN & T NASHVILLE, TENN, 


— ome 





L, J. NELSON H. F. DONLEY | 


L.J. NELSON & CO. | 


MERCHANDISE BROKERS 


CANNED GOODS, DRIED FRUITS | 


OMAHA 


Twelve years experience in Selling to the 
Jobbing Trade. 


Five years experience as General Manager 
of Canning Factory. 





JACOB ENOCH 
1227 Boston Road New York City 
Mdse. Broker an Mfrs. Representative 


SPECIALTIES: 





SAUERKRAUT, DILL PICKLES 











VINEGAR and CATSUP 
and all PICKLED PRODUCTS 





Agent for German Kraut Cutting Machines 





Cover Jobbing Points: Nebraska, Western lowa | 


























FARNUM BROKERAGE CO, 


(INCORPORATED) 


Merchandise Brokers 





KANSAS CITY 
MO. 


We sell canned goods and everything. Have our 
own warehouse. New accounts solicited. Particular 


attention given to the introduction of new goods. 
Write to us. 














Hawkins 
Universal Exhauster. 


The cans are received in single line automatically and 


carried by intercommunicating revolving discs. The 
steam is supplied by curved pipes which conform to 
the lines of travel of the cans. 

This machine can be furnished any size and any 
capacity desired. 


Standard Capacity 


Sizes 3 lb. Cans SIZE 
No. 8 45 per min, 5x11 ft. 
10 57 Sats“ 
12 68 5x15 “ 
14 80 “ 5x17 “ 
16 91 - 


5x19 “ 








For further particulars address 


SPRAGUE CANNING MACHINERY CO, 


42 RIVER ST., CHICAGO, 
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COTTINGHAM 


——§ SELLS 


CANNING MACHINERY OF ALL KINDS 








INCLUDING THE CELEBRATED 


Queen Anne Cooker 





SIMPLE — Light Running — Easy to Clean — None Better 
SEND FOR DESCRIPTION, TERMS, ETC 


ADDRESS 


H. COTTINGHAM, 
BALTIMORE, MD. 








Hominy! 


@ The packing of this article has proceeded thus 
far with but crude and home made apparatus for 
doing the work. The demand for this excellent 
article of food has, however, grown go rapidly 
that special machinery is now demanded for its 
manufacture. We are prepared to Satisfy thig 
demand with a line of simple, substantial and 
effective machines which at the same time dogg 
not call for a large expenditure in the equipment, 





HOMINY WASHING MACHINE% 


@This line consists of the following machines 
which cover each step in the process: 


Mixing Machine 

Chitting or Hulling Machine 
Washing Machine 

Boiling Out Kettles 


@ The above machines are so designed as to 
make the work continuous and systematic. 

@ After treatment by the above machines the com 
is ready for the can and for the remainder of the 
process, such as filling, capping ahd sterilizing, 
our well-known line of Plummer, Hawkins and 
Sprague apparatus can be adapted to these oper 
ations. We are prepared to furnish all formulas 
and instructions necessary for properly preparing 
this article to all purchasers of the machinery. 
@We invite the correspondence of all interested. 


Sprague Canning Machinery Co, 


42 RIVER STREET 
CHICAGO 
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THE VULCAN DETINNING CO. 


157 Cedar St., NEW YORK, ann STREATOR, ILL. 


———— 




















— 
Charles S. Trench & Co. 


BROKERS IN 


PIG TIN anp 
TIN PLATE 


NEW YORK 








81 FULTON STREET 
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Have You Tried It? 


Have you run your Cannery all through the season 
and not used 


WYANDOTTE 


Canner’s Cleaner and Cleanser 


Perhaps you have been too busy to try it. 
Perhaps you have thought you had no need for 
it, or, perhaps for a number of other reasons you 
have put off trying it. 

Do you fully realize how easy it is to make 
excuses for not doing certain things, and after all 
it is these very reasons that are costing you time 
and money. Every day 
you put off using Wyan- 
dotte Canner’s Cleaner 
and Cleanser it is cost- 
ing you asnug little sum. 
Why not then try it on the 
‘annual clean up?’”’ The 
amount of cleaning, 
sweetening and purifying 
it does will surprise you. 
If you have any left over 
you can use it next season 


THE J. B. FORD CoO., 


SOLE MANUFACTURERS 
WYANDOTTE, MICHIGAN 
WAREHOUSES: BUFFALO, WYANDOTTE, CHICAGO 
= 
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None Genaine except with 
this Trade Mark 





& WYANDOTTE 
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In Every Package. 
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RAYMOND LEAD COMPANY 


LAKE AND CLINTON STREETS 


CHICAGO 





MANUFACTURERS OF 


SOLDERS 


OF ALL KINDS FOR 
Canners’ Use 





Pig and Bar Lead and Tin 


Unequaled Facilities for Manufacturing 
a Uniformly Superior Quality of Goods 


Write for Prices, Stating Composition and Quantity Wanted 














TOMATO 
Ganning Machinery 





" BAKER'S GRASSHOPPER SCALDER 


We manufacture a Full Line of Tomato 
Canning Machinery, including the above 
wellknown machine. Send for circulars 





SPRAGUE CANNING MACHINERY CO. 
Daniel G. Trench & Go., General Agents, 
CHICAGO, $ : : $ ILLINOIS 
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Tomato Canning Machinery 
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The Jersey Queen 
TOMATO FILLER 


We manufacture a full line of Tomato Canning Machinery, 
including the above well known machine. Send for circulars. 


SPRAGUE CANNING MACHINERY CO, 


DANIEL G. TRENCH é CO., General Agents, CHICAGO, ILL. 














TOMATO 
CANNING MACHINERY 





THE TRIUMPH SCALDER 


We manufacture a full line of Tomato Canning 
Machinery, including the above well known 
machine. Send for circulars, 


Sprague Canning Machinery Co. 
DANIEL G. TRENCH & CO., General Agents 
CHICAGO, ILL. 

















**Slaysman”’ Inclinable Top and Bottom Press 
N 


°o.3A 





**Slaysman’”’ Upright Top and Bottom Press 


°o.3A 














Manufacturers of 
Automatic Can- 
making Machinery, 
including Lock 
Seaming Machines, 
Headers, Crimpers, 
Floaters and Testers 

















This illustration represents the general style and appear- 
ance of the No. 3A, Power Press in an inclinable position. It 
is the best Top and Bottom Power Press on themarket. All 
bearings are reamed and scraped. 











Write for 
Prices and 
Discounts 


Factory: 125-127 E. Falls Ave. Office and Salesroom: 200 W. Fails Ave 


Slaysman G Co., satimone "nn 





pi ‘ 

This illustration represents the general style and appea 
ance of the No. 3A, Power Press in an upright poiien. It 
is the best Top and Bottom Power Press on the mar. 
bearings are reamed and scraped. 


MARYLAND 
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Pea Huller 


Up-to- -Date 








with Three 
Cylinders 


, 1903 
, 1904 








petitors. 


Do not be misled by the advertisements of com- 
Our attorneys inform us the patent 
on the impact process has expired and the pro- 
cess is public property. 





—=FOR SALE BY= 








The he Pillmore Anderegg Co. 
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Chisholm-Seott Company 
Pea Hulling Machtnery 


MAIN OFFICE, 


CADIZ, OHIO. 
THOS. A. SCOTT, GENERAL MANAGER 


Operating Patents of FACTORY: SUSPENSION BRIDGE, NEW YORK 
C. P. andJ.A. Chisholm Branch Office 
R. P. Scott with Sinclair-Scott Company 
J. A. Chisholm and R. P. Scott Baltimore, Md. 


Cadiz, Ohio, Sept. 27, ’07. 
Some recent offering in the trade induces us to re- 
mind all prospective users of Viners infringing our 
process patents, which cover all forms of impact, 
that any bond offered should be perpetual and good 
for at least three times all possible royalty. It is not 
generally understood that the person using an in- 
fringing machine is liable to three times the regular 
royalty charged by the users of a patented article. 
The expiration of our patents will not relieve you 
from liability while the patents were in force. None 
of the bonds we have ever seen entirely protect the 
customer. Have your bonds inspected by a com- 
petent attorney. 
Yours respectfully, 
CHISHOLM-SCOTT CO. 




















=n = 
‘Lipper 


Attaches to the Hawkins Capper. Hun- 

dreds in successful operation on all 
classes of goods. Perfectly automatic and 
reliable. Same capacity as capper. Easily 
adjusted in every respect. Less solder, less 
leaks. Adepted for 2, 24% and 3 Ib. cans. 














FULLY GUARANTEED 


s 


ORDER EARLY. 


We have to refuse late orders 
every year 


cs 


Chicago Solder Co. 


44-56 N. Union St., CHICAGO, ILL. 
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Corn Canning Machinery 


- 


THE ULERY M. & S$. SELF CLEANING CORN SILKER 


Makes a great improvement in removal of Silk as compared 
with all other machines—and is in use in nearly 
all the large factories. 





The Celebrated MERRELL-SOULE CORN COOKER FILLER 


We manufacture a full line of Corn Machinery including 
the well known Model M. Sprague Cutters. 
Send for detail descriptions. 


Sprague Canning Machinery Gompany 


DANIEL 6. TRENCH & CO., General Agents, CHICAGO, ILL. 
















THE EMPIRE CLOCK—Automatic Process Alarm 
HOW IT WORKS 


The outer frame with plug holes is stationary. The inner 
dial marked with numbers indicating minutes revolves. 

The hand or pointer is attached to the inner dial and 
revolves with the inner dial (relative position of hand to 
number on dial always remains the same.) 


HOW *"O WORK IT 


Number each of your process kettles and see that you have 
a similarly numbered plug for each kettle. 

Place a plug (with number on it corresponding with number 
on a process kettle which is ready to be timed) in the hole on 
outer frame which happens to be ~pposite the figure on inner 
dial, which indicates the number of minutes you wish to cook. 

The pointer or hand attached to and travelling with the 
inner dial will reach that plug and set off alarm (electric con- 
nection to gong) in the number of minutes corresponding with 
the number on the inner dial which was opposite that plug 
when it was first inserted. 

Unload kettle which bears same number as the plug—te- 


move plug. 
—® 


Any ordinary number of kettles may be timed with one 
clock. 

Forget that hands of a clock travel past numbers on a dial— 
The hand of this clock does not. 

Remember that the hand of this clock will always pass a 
point marked on the outer frame opposite a given number on 
the dial in the number of minutes indicated on the dial opposite 
that point, when the point is marked, and you will see that this 
clock is always ready and no figuring necessary, except to put 
in plugs opposite figures which indicate length of process. 


For further particulars address 


SPRAGUE CANNING MACHINERY COMPANY 


DANIEL G. TRENCH @ GQ, Generel Agents 
























THE CANNER AND DRIED FRUIT PACKER. 


Power Transmitting, Elevating and | 
Conveying Machinery | 
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TH 
_ NE stphaora 3 E PLUMMER PEA FILLER 
Appliances, for all purposes, Fills ALL grades equally well—works without 
Chain Belting, Barrel Elevators, plunger, stirrer or other forcible means for pre- 
Sprocket Wheels, Package Carriers, ventin g clogging. anes demanes pire 
Friction Clutches, Spiral Conveyors, meet tenter Déia. Leute nein nr peebeay a 
Shafting, Pulleys, Gearing. Elevator Buckets. pce Simple, Sanitary, hrencnZng 


Guaranteed superior to all other machines used 


Webster M’f’g. Co., for same purpose. 


1075-1097 West Fifteenth St., CHICAGO 








NEW BUCKLIN 
PEA FILLER AND BRINER 








THE PLUMMER PEA BLANCHER 


is the only triple bath Blancher and er bodies the 
ONLY SCIENTIFICALLY CORRECT METHOD 


This machine is different in principle and construction from 
other machines, made to imitate it, in general outer appearance. 


THE PLUMMER BLANCHER IS A TRIPLE MACHINE 


It consists of three separate and distinct tanks and three 
separate and distinct conveyors—arranged tandem, with provision 
for transferring the peas from one tank to another and varying 
treatment of the peasin each tank—This is important—Read des- 
cription carefully and don’t let yourself be fooled into supposing 
that equally good results can be accomplished by the use of a single 
bath—it carnot be done. 

If any pea packer is apparently satisfied with the results ac- 
complished by use of a single tank machine, the case is simply that 
he does not know what can be accomplished and what the Plummer 
will do. The users of the Plumm:2r Blancher will tell you the re- 
sults of their experience with the Triple Tank Blancher, as com- 
Z - pared with single bath treatment. 

MANUFACTURED BY Remember the blanching is the most important operation in the 
entire process of packing peas—It can’t be done any old way and 


The Sinclair = Scott Company get right results. 
Manufacturers of Canning House Machinery SPRAGUE CANNING MACHINERY CO. 


BALTIMORE, MD. -»s DANIEL G. TRENCH 6G CO., General Agents 
CHICAGO, ILL. 

















MANUFACTURERS OF THE STRICTLY HIGH GRADE 
NICKEL STEEL “MARY&AND” AUTOMOBILE 
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VEGETABLE, FRUIT & MINCE MEAT CUTTERS 


© curters 
in the world 


Used for making Picalili, Chili Sauce, Worcester- 
shire and Cherry Sauce, Mince Meat, etc., etc. 


BUFFALO CHOPPERS ° 


FOR 
Dried Fruits, 
Vanilla Beans, etc. 








We Also Manufacture s  — ' 
Kraut Cutters. 


JOHN E. SMITH’S SONS CO. 


BUFFALO, N. Y. 

















MOORE& McFERREN 


BOXES 


are GOOD boxes 





Made of Cottonwood 
Lumber 


ANDSOME LABELS are not in keep- 
H ing with unsightly boxes. The Moore 
and McFerren boxes are sawed and 
planed boxes, clean and well made up, and 
superior in EVERY RESPECT to the cheap 
veneer boxes used by some manufacturers. 


We shall be pleased fo call on or correspond with 
you in regard to your future business. 


Moore G McFerren 
HOOPESTON, ILL. 
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THE BLAKESLEE 

“Simplicity” 

Can Righting 
Machine 





PILLING MACHINES 








HIS little machine will take rolling cans from a 
runway at the rate of over 100 per minute, no matter 
whether their open ends are turned in one direction 
or not, turn them right end up and deliver them all day 
to the can filler without making a mistake or becomin 
weary. It will do away with labor of one individual an 
will save three times its cost in one season. It will save 
wear and tear on the nerves of your Superintendent and 
make — go more smoothly about your factory. It 
has been thoroughly tested by a season of regular use. 


FOR FURTHER -PARTICULARS ADDRESS 
Sprague Canning Machinery Co., acents, Chicago 





A NEW 


BUSINESS GETTER 











POR USE WITH ALL 


@ Several manufacturers are now 
advertising their containers. 


@ The idea is new to the public 
and has forcibly attracted attention 
to the goods of manufacturers using 
this form of advertising. 


@ If you use POPE “CLEAN- 
&-BRIGHT” Tin Plate in making 
your cans you will be in position 
to say anything you wish regarding 
the cleanliness, safety and advan- 
tages of your can. 














POPE TIN PLATE CO. 
PITTSBURGH, PA. 


Largest independent manufacturers of Tin Plate in the 
world— making only canning tin plate and black plates. 
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Sanitary Pea Conveyor 














We have designed what we consider a very excellent Sanitary Pea Conveyor, 
of which above illustration shows the main features: 

The Carrying Buckets (which are galvanized) ; 

The Driving Mechanism; 

Idlers (sprockets complete with shafts, boxes, etc.) ; 

Feeding Mechanism (which is so arranged that peas dropped into a chute 

or hopper are discharged into buckets as the latter pass below this feeding 

mechanism, without any dropping or waste.) 

The buckets are emptied by being tilted through contact of star projections 
on their end castings coming in contact with obstruction placed wherever desired. 

The Conveyor can be made to carry any distance in the factory between 
individual machines of a line. It will permit distribution in divided quantities in 
any manner desired. Its simple, durable and sanitary features recommend it highly 
and will no doubt appeal to you. 

We beg that you will give more than passing attention to the study of the 
features of this Conveyor, and communicate with us if you desire further infor- 
mation. 


Sprague Canning Machinery Company, 
DANIEL G. TRENCH & CO., General Agents, 
42 River Street, Chicago. 
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“AMERICAN” 
OPEN-TOP LOCK-SEAM CANS 


have all the solder and flux on the outside. 
We can furnish them either plain or enam- 


eled inside. In the enameled can no fruit 





comes into contact with the metal and there is 


NO BURNED STREAK ON THE INSIDE 


LET US TELL YOU WHY AND QUOTE YOU PRICES 


American Can Company 


NEW YORK BALTIMORE CHICAGO SAN FRANCISCO 
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THE CANNER 


AND DRIED FRUIT PACKER 





with which is incorporated TRENCH’S CANNERS’ INDEX 
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PUBLISHED EVERY THURSDAY BY 





THE CANNER PUBLISHING COMPANY, 


22 East Randolph Street, CHICAGO 





JAMES J. MULLIGAN, EDITOR 








SUBSCRIPTION RATES 


United States and Canada, ON€ Year... ....6- cececccccecececces cians 83.00 
All Foreign, one year................ DPothn nish <tethbateesanasees ae 5.00 

® Remittances may be made by Post Office Order, Registered Letter 
Check, Draft, Express Money Order, or Order on the House in Chicago 
with which the subscriber is doing business. 





ADVERTISING 
Advertising rates made known on application. Copy for and changes 
in advertisements must be in this office on Monday preceding the date 
of issue. 





CORRESPONDENCE 


Correspondence upon all subjects of interest to the trade is solicited 
Items of news, both personal and general. are always interesting, and 
we wish each subscriber to assist in making The Canner and Dried Fruit 
Packer the newsiest journal in the trade. - 

In correspondence, writers will observe the following regulations: 
communications must always be accompanied with the writer’s name, 
as no attention is paid to anonymous letters. A designating mark will 
be used where publicity isnot desirable. We do not hold ourselves re 
sponsible for views of correspondents, but all interested are cordially 
invited to use our columns freely. 

Literary contributions are invited from all interested in the advance- 
ment of the canning industry. Payments will be made for all special 
papers on practical, mechanical or scientific subiects of value to the indus- 
try which are accepted and published. 





ENTERED AT THE CHICAGO POST-OFFICB AS SECOND-CLASS MATTER 
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If you INTEND to report on the size of your 1907 

vegetable pack please do so TO-DAY. 
‘+2 

Another week has passed and yet no pack report has 

been received from YOU. What are you waiting for? 
* * * , 

What is a sausage? is a question being debated in 
pure food circles. The problem possesses intricacies 
likely to prove baffling to the profoundest thinkers. 

* ¢ 6 

The injunction asked by Armour & Co. against the 
Michigan food officials who are seeking to prevent the 
sale of Armour’s sausage in the Wolverine State may 
be considered as the first of a large number of injunc- 
tion suits which will be brought by food manufac- 
turers in various states this winter. 





In the inspection of canneries in Ontario, where 
there is a rather rigid law known as the Ontario Fac- 
tories Act which incurs upon factory owners the re- 
sponsibility of keeping their plants in good sanitary 
condition, the inspectors have ordered a sanitary dis- 
posal of the cannery wastes, but have as yet suggested 
no adequate method for making such disposal. In 
factories situated on the lakes the waste is poured into 
the waters. For the inland factories the waste disposal 
is, however, much more of a problem, It is the pur- 
pose of investigators connected with the Bacteriolog- 
ical Laboratory of the Ontario Agricultural College 
at Guelph to investigate, by correspondence and per- 
sonal visits to the plants, and gather information as 
to the nature and amount of cannery refuse and to 
elaborate a plan for economical disposal of the same, 
if such seems feasible. Otherwise, the investigators 
wish to work out a scheme for an effective and inex- 
pensive destructive disposition of the waste. The out- 
come of the investigators’ work will be watched with 
interest by canners in the United States. 

* * x 


Commenting on the business and financial situations, 
the weekly review by Bradstreet’s says: “The coun- 
try at large has felt the after effects of last week’s 
financial disturbances at New York and other eastern 
cities. Prompt imitation of New York’s action in 
curbing and limiting the source of these disturbances 
has, however, allowed necessary readjustments to meet 
changed conditions with a probable minimum of im- 
mediate friction and without the sacrifices found nec- 
essary at the metropolis.”” Dun’s review notes: “Con- 
traction has followed the financial crisis of last week, 
but only to the extent compelled by inability to raise 
money. There is no evidence that confidence has been 
permanently impaired; on the contrary gratification is 
felt that the nation was so strongly fortified by a 
decade of unexampled prosperity that the severe strain 
made no deeper impression.” Dun’s report on condi- 
tions in the Chicago district states that “The effort to 
strengthen credit in this center makes satisfactory 
headway and with less difficulty than was feared. 
Protective measures enforced by the banks have won 
public cooperation. That business is yet at 
a high level is evidenced by payments through the 
banks in excess of those in same week last year, al- 
though under the total of last week. A gratifying fea- 
ture is the failure record, which includes no especially 
large defaults and none of fiduciary character. Des- 
pite the confusion in domestic exchange, crop market- 
ings continue better than at this time last year, and 
this rapid conversion into cash on unusually profitable 
terms assures increased purchasing power among the 
agriculturists.” 








THE CANNER AND DRIED FRUIT PACKER. 





T. 
A. 
F. 
J. 

B. 






















CONTINENTAL CAN COMPANY 






DIRECTORS: 
FACTORIES: 


G. CRANW ELL, Penet. 

W. NORTON, Vice-Przet. CHICAGO 
P. ASSMANN, Szor & Taxzas. SYRACUSE 
Oo. TALIAFERRO. BALTIMORE 


H. LARKIN. 


©. A. SUYDAM, Saxus Acure 


TO THE CANNING TRADE: 








We beg to thank our many friends and patrons 
for the business with which we have been favored during 
the canning season just closed, and express to them the 
satisfaction it gave us to fill their orders promptly, and 
with good cans. 


We also take pleasure in advising our friends that 
we intend to increase the capacity of our Baltimore 
Factory very considerably in ample time for the season 
of 1908. This will give us the three best equipped 
packers-can factories in America, and will enable us to 
take care of all orders even better, it possible, than we 
have done in the past. 


Again thanking you for all your kind favors and 
looking forward confidently to an active and prosperous 
packing season in 1908, we beg to remain, 


Yours very truly, 
CONTINENTAL CAN COMPANY. 


THOMAS G. CRANWELL, President. 
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Statistical Work Progressing. 


LOSE to one thousand reports have been re- 
ceived at this office since THE CANNER com- 
menced on the 1907 canned vegetable statis- 
tics. This is very encouraging. We have 
made greater progress than we made to this date last 
Fall, and we shall work in the hope of COMPLE- 
TING THE COMPILATION AND PUBLISHING 
THE STATE TOTALS EARLIER THAN WE 
WERE ABLE TO DO IN 1906. 

We cannot possibly succeed, however, without the 
co-operation of the canners in whose interests the 
work is being carried on. We believe we are entitled 
to the co-operation of each individual packer. YOUR 
assistance, to the extent of reporting the size of YOUR 
OWN PACK, is absolutely necessary, or we can nei- 
ther complete the compilation earlier than we did last 
vear nor reach ACCURATE totals for the packs of 
the various States. 

Experience in gathering canned goods statistics has 
taught us that there are a great many packers per- 
fectly willing to send in reports, and INTEND to do 
so, yet put it off day after day for no other reason 
than that they NEGLECT to get at it. To all such 
we wish to say that the INTENTION to report, with- 
out actually doing so, is a hindrance rather than a 
help to us. If you neglect to report YOUR OWN 
PACK, vou hold the entire work back. The more 
promptly you report the size of YOUR OWN pack 





the simpler become our labors and the earlier will the 
totals be arrived at. , 

Please do not wait until to-morrow or next week, 
but fill in the blank TO-DAY and let us have your 
figures by the FIRST MAIL to Chicago. In that 
way you will be rendering us substantial assistance, 
whereas if you lay aside your blank, INTENDING 
to fill it in some time in the future, you pile up trying 
difficulties at this end of the line.* 

And there’s another thing we want to impress upon 
packers who have not as yet acted upon our requests 
for figures relative to their packs:—Your SILENCE 
leaves us completely at sea as to whether you intend 
reporting or not; it makes us uncertain whether the 
information is withheld merely because of neglect to 
give it attention or on account of an UNWILLING- 
NESS to submit a report. 

It is unfair to us to remain silent on the subject. 
We ask all who have received blanks to act upon the 
matter one way or the other. We want EVERY- 
BODY to report, but if you have fully made up your 
mind not to do so, please notify us to that effect. 

Remember, YOUR report will facilitate our work, 
will assist us to compile ACCURATE statistics, and 
as long as statistics are going to be published it is best 
that they be ACCURATE, as inaccuracy furnishes 
A FALSE BASIS. 

Report YOUR OWN pack TO-DAY! 





Can’t do Without Canned Goods. 


OTWITHSTANDING the rather frequent 
repetition of such pessimistic sentiments as 
mere that “Prices are getting very near the danger 

? point, and that consumers are likely to decide, 
so far as many items of food are.concerned, to “do 
without,” we haven’t any fear that the American peo- 
ple will continue to eat three square meals a day, ever 
day, just as in ordinary times. Furthermore, thoug 
prices on many lines of canned goods are high and 
tending upward on others, we confidently expect that 
the 1907 canned goods pack will have passed out of 
both packers’ and wholesalers’ hands e’er the 1908 pack 
is ready to be shipped. 

Should any material percentage of the consuming 
public heroically determine to “do without” rather than 
pay the high prices now charged for the greater part 
of the list of food products, it is extremely improb- 
able that canned goods would be included among the 
articles dropped from the bill of fare. As much as 
prices on some items of canned food have climbed, 
canned fruits and vegetables as a whole are still lower 
in price (and the consumer gets more value for his 
money) than competing foods, while it will be im- 





possible to purchase, out of season, or during the 
winter and early spring months, fresh fruits and vege- 
tables of equal quantity or quality at prices on a parity 
with market values of fruits and vegetables in cans. 

There cannot be a sufficient supply of southern 
grown fruits and vegetables anyway to meet an ab- 
normally large demand, such as would be created by 
the public cutting out canned goods, which fill wants 
that in fact cannot be filled by anything else. 

Cans hold a very important portion of the people’s 
cold-weather food supply. 

This class of food has grown to be indispensable, 
and there is about as much danger of the masses “do- 
ing without” the foods preserved so appetizingly and 
conveniently in this fashion as there is of their going 
without overcoats or heavy underwear this winter be- 
cause of the high price of cotton and wool. 

Our view of the matter is that the people couldn’t 
do without canned goods if they wanted to and that 
they wouldn’t even if prices were a wide margin higher 
than those ruling. We expect to see the 1907 pack 
of canned goods cleaned up, wiped out, before Sep- 
tember 1, 1908. 








Illinois Selling Co. Incorporates. 


The Illinois Selling Company, of Hoopeston, IIl., 
was incorporated last week with a capital stock of 
$10,000. The business of the firm will be the manu- 
facturing and selling of canned goods. The incor- 
— were E. Mattinson, J. W. McCall, and J. H. 
ollier. 


Oregon’s Prune Crop. 


The Portland Oregonian says that prunes will put 
mae into the pockets of Oregon farmers this 





season. The crop will amount to upwards of 20,000,- 
000 pounds in the Willamette and Umpqua valleys, 
and 350 freight cars, carrying upwards of thirty tons 
of dried fruit each, will be required to haul this prod- 
uct to the Eastern markets. 


Canned Fruit Exports. 
It is reported from San Francisco that the exports 
of canned fruits to Great Britain and other countries 
will be less than they were in 1906. 
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The prevailing quiet in the canned goods market here, and 
in fact everywhere throughout the country, is the first visible 
effect of the sudden shift of all factors in production and 
distribution of not only food products but all commodities 
from boomers to the most pronounced type of conservatives. 
Less than a month ago the boom wave was rolling over the 
country full force, as it had been doing for a considerable 
length of time; today everybody is exercising caution in 
commercial operations. Only a few days ago there was 
grave danger of a general over-reaching in business affairs ; 
now the brake has been applied, the tendency to go too far 
and too fast has been effectively checked, and the country 
has returned to the safe paths of conservatism, which in the 
end will do a vast deal of good. This is the opinion of 
Chicago canned goods men of long experience and very ripe 
judgment. One of them says there were people in business 
who were going too far, piling one successful deal upon an- 
other until they had reached the point where, as he ex- 
pressed it, “you couldn’t tell them anything at all.” It is 
argued that when such a point is arrived at it is well to 
apply the brakes and force a slowing down. The banking 
situation is improving and the financial stringency is ex- 
pected to be a thing of the past before very long. Confi- 
dence has not been eternally banished—it will return. 

Jobbing grocers are very conservative, extremely cautious, 
so much so that spot canned goods transactions have dwindled 
to such an extent that hardly any buying is being done, and 
the market has eased. The wholesalers haven’t shut off 
completely, but their purchases are limited to actual require- 
ments, which, as retail demand has slackened and deliveries 
out of the curent season’s packs are being made, are small, 
naturally. 

The existing situation is of a character, in view of the 
temporary absence of demand and the, we _ believe, brief 
monetary stringency, that is very likely to ‘cause packers 
owning a surplus of canned goods and having need of 
money, to press their holdings onto the market at large 
concessions, a course which must be considered as very 
unwise. The jobbers have adopted as a protective measure 
the safest and most conservative business policy imaginable, 
that of confining their purchases to the absolute necessities 
of the moment; and we desire to urge the canned goods 
packers of the country to follow the wholesalers’ example 
and protect themselves by not urging the sale of their goods 
at slaughter prices. Over-anxiety, under stress of circum- 
stances, to sell out must necessarily mean a sacrifice, a slic- 
ing off and a slashing of prices which present circumstances 
do not compel. 

It might not be amiss at this time to quote the words of 
one of our prominent Chicago wholesale grocers, who in his 
weekly letter of instructions to his salesmen, says: 

“Don’t croak! Providence put bull frogs and ravens on 
earth to croak, not human beings. In fact, the croak of the 
raven and of the bull frog is misunderstood—it is really an 
expression of joy, hope and love used when they are court- 
ing. No animal on earth, except man, reaHy croaks, as the 
term is understood. Even the howl of the wolf is merely 
a call note announcing the discovery of a food prospect and 
inviting his friends to participate. The country is all right, 
the people are all right, prices are all right and finances are 
all right, except in speculative and inflated watered stocks, 
and they are being squeezed and should be. We are going 
to have the biggest and best holiday trade and spring trade 
in the grocery line ever experienced in Chicago, and there 
will be a worse scramble for canned goods this spring than 
even last spring. All we have to do now is look onward 
and upward, not downward and backward. It is the duty 
of every business man at present to look on the bright side 
and to be an optimist. If we all sit down, fold our hands, 
roll up our eyes, and croak, business will suffer. The busi- 
nes situation is all right if we do not let it suffer through 
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the croaking of a lot of bellyachers and prophesiers of vil 
who would rather croak than work.” am 

THE CANNER’S eastern advices show that demand for can- 
ned goods, especially tomatoes, has been checked jn that 
direction also by the financial stringency. 

A good many jobbers in various parts of the country have 
instructed packers in Baltimore and the cast to defer ship. 
ment of goods until further notice. This means, as a edeis 
advice to THE CANNER from Baltimore says: “That until 
the banking situation clears up they do not wish to increase 
their liabilities, and they are making the packers carry the 
goods. Naturally this is working a hardship on the packers 
because many of them have obligations to meet and want to 
get their money out of the goods, with which to meet same 
Furthermore, packers this year were confronted with the 
fact that it required considerable more money to run their 
business than in former years, so naturally they have more 
money than usual tied up in stock. The logical result of this 
situation should be a decline in values of all canned goods 
at packers’ end, but the fact that values are holding up +s 
well as they are on nearly all lines only serves to prove 
that stocks are lighter than normal. As expected, however 
tomatoes are declining, but even tomatoes are not going 
down as rapidly as in former years when affected by the 
same cause, only in a lesser degree. This tends to show 
that, while the tomato pack has undoubtedly been larger than 
any pack for the last two or three years, yet there is not 
likely to be much surplus over and above the country’s re- 
quirements.” 

Regarding the extent to which the market value of Eastern 
tomatoes has been affected, we quote the following from a 
survey of the situation by a large commission firm of Aber- 
deen, Md.: “The buying of tomatoes in the East has been 
reduced almost to a minimum, but fortunately for the packer 
who has shown a willingness to continue selling and shipping 
and thus clean up his entire stock before the cold weather 
comes on, the West has proved ‘a friend indeed’ and enabled 
the continuation of business, though somewhat contracted 
yet sufficient to warrant their holding to a price within 24 
cents per dozen of previous prices, that is, for standard 
grades. Quite to the contrary, fancy, grades, notwithstanding 
the depressed financial condition, have held their own and 
the demand continues good, the only difficulty existing today 
is to find the goods; the buyers stand ready to take twenty 
times as many goods as are offered at full figures, providing 
quality is sufficient to warrant a grading according to the 
ideas of buyers wanting fancy stock. Again, we wish to 
reiterate the benefits accruing to the packer who makes a 
specialty of packing something a little better than the aver- 
age, even in dull times and under most depressed financial 
conditions, it is possible to continue right on doing business, 
shipping and collecting, when goods are gilt edge and satis- 
factory. Unlike stocks and bonds, tomatoes are an article of 
food, a source of nourishment, appetizing and delectable and 
if goods are packed with this thought in view, it is possible 
to produce an article that will have preference over the 
above mentioned article and which will sell even though 
buyers refrain from indulging in speculation in the imma- 
terial article. 

“As soon as there is a cessation of tight money and collec- 
tions no longer continue to come in behind, there is a strong 
indication that buyers having caught up, will require a con- 
siderable volume of tomatoes, in addition to their previous 
purchases and this will probably absorb all of the goods which 
are likely to be marketed until after the winter months, for 
it looks like a great big void will have to be filled sooner 
or later and a propitious money market will promptly bring 
prices to their previous position. A long pull, a strong pull 
and a pull altogether to help bring conditions back to their 
normal state contrary to the principle of squeezing and de- 
pressing is what is wanted, and if every man does his duty, 
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there will bi little necessity to fear the future or the con- 


sequence. 

Tomatoes— 
The mark spot tomatoes has eased some during the 
The easier feeling had its origin in the 


week review 
East, wher« 
noticeable in 
market East 


pack was big; in fact, whatever easiness is 

West is a reflection or result of the easier 
lhe tomato market, however, would probably 
be feeling sli tly easier regardless of the flurry, as a slow 
movement generating easiness 1S not an unusual feature of 
November. We hear quotations of 92/2c here on Eastern 
3s, gsc factory on Western 3s, of which there are few in 
packers’ hands, and therefore very light offerings of Western 
are being mad We can hear of no business in gallons. 
The Baltimore market is covered fully by our special cor- 
his letter this week. New York advices_note 


respondent in 
is somewhat lower there on account of the 


that the market 
slackened demand. 


Corn— 

Corn has not continued to advance, the financial string- 
ency which has caused a lessening of general demand at 
least temporarily checking the rising tendency. Some 
owners of corn are more disposed to sell, but this doesn’t by 
any means apply to all holders, as there are packers who 
own strictly standard quality corn who continue to hold at 
70 to 75 cents per dozen at the factory, and would refuse to 
entertain lower offers. So far as the position of this article, 
with reference to the supply, is concerned, corn is stronger 
statistically than in three years, the 1907 pack having been 
much smaller than last year, little more than 50 per cent. of 
the 1904 output, and probably less than 50 per cent. of the 
pack of 1905, as well as several million cases below the aver- 
age annual production of the last three years, which was 
close to 11,000,000 cases, as we recently pointed out. With 
a pack this year much below annual consumptive require 
ments, and with a carry over which when added to output 
still leaves the supply less than enough to meet a year’s 
consumption, the position of corn is seen to be extremely 
strong. As for demand, it will be ample to use up the 
stocks before packing commences next year. 

Peas— 

The very small supplies of spot peas in first hands pre- 
cludes the possibility of large offerings, and the market is 
quiet, though just at the present moment peas are not being 
inquired for by the jobbing trade, who, as noted elsewhere, 
are going very slowly on everything in the canned goods 
line. The jobbers are also going slowly on future peas, but 
nevertheless are buying some, as sales have been made here 
during the week. Prices on futures are: Fancy Wisconsin 
No. I, petit pois, $1.50; No. 2, extra sifted, $1.35; No. 3, 
sifted, $1.05; No. 4, Junes, 90c, delivered within 15c freight 
rate radius. 


Pumpkins— 


_ Pumpkin is an item of canned goods on which the feeling 
is easier. ‘There is some range in prices, but we hear of 
3s at 75c f. o. b. factory. Gallons are quoted around $2.50 
f. 0. b. factory. 


Apples— 


Apples are easier. We hear of No. 10 apples obtainable 
at $2.90 f. o. b. Maine, Pennsylvania No. 10 at $3.00, and 
Michigan No. 10 at $3.00. There is also an easier feeling 
on Michigan peaches. ‘The Bartlett pear situation is inter- 
esting, since the New York State canners, who succeeded in 
putting up an exceedingly small pack, estimated for tie 
entire state at something like one-quarter of a full or aver- 
age yield, have been making, in some instances, deliveries 
as small'as 15 per cent of contracts, though some others have 
been making fairly good deliveries. Packers in Baltimore 
and that section of the country will make an extremely small 
pear pack, much smaller than was thought even two or three 
weeks ago. Buyers have been holding off in that market, 
owing to the tight money situation, but the indications are 
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that all the pears packed will be sold out shortly after the 
season ends. Packers may, however, have to carry the goods 
for a while until the buyers order them forwarded. Follow- 
ing are some Baltimore quotations: No. 3 seconds, water, 
$1.00; No. 2 standards, syrup, 90c; No. 3 standards, syrup, 
$1.25; No. 3 standards, heavy syrup, $1.60. 
Spinach 

Spinach is steady. Canners are running on the fall pack 
and are able as a rule to make prompt shipments. Sales 
have been large, however. A Baltimore advice states that 
few packers there are able to accept more orders for spinach. 
That market quotes No. 2 spinach at 95c, No. 3 at $1.15, 
No. 10 at $3.65, f. 0. b. 


Asparagus— 

Asparagus is in small compass and closely held at the 
moment, but buyers have their attention directed toward 
other articles and in consequence asparagus is somewhat 
neglected at the moment. We are in receipt of private ad- 
vices from New York City saying that spot Oyster Bay, 
large 3s, are quoted at $4.90 to $5.25; tips, 3s, $3.60 to $3.95; 
California standards, 2%s, $3.45 to $3.65; extra standards, 
$4.50 to $5.00. 


Kraut- 

A firm market rules, with quotations around 7oc per doz. 
for Wisconsin fine No. 3, f. o. b. factory; Indiana packing, 
67'4c, factory. Baltimore quotes No. 3 standard kraut at 
70c per doz. The article is in demand. 


Salmon— 


There are light offerings of spot salmon and a market that 
is firm on everything from the highest to the cheapest grade. 
On red Alaska, which it appears has passed entirely out of 
first hands into distributive channels, there is a very strong 
situation, as there is also on Columbia River chinooks and_ 
sockeye fish, both of which were of limited pack and over- 
sold, because the pack was overestimated, and now pro rata 
deliveries are being made. 


Sardines — 

Prices are firm on all packs of sardines, domestic and 
foreign. The latter are in scanty supply, while our advices 
from the Maine coast indicate a light catch of the little fish, 
so light in fact as to compel some of the packers to with- 
draw their quotations for the time being, others accepting 
orders subject to the goods being packed. 


Oysters— 


The oyster dredging season in the Chesapeake opened last 
Friday. This will increase the “take” of oysters and, of 
course, the receipts of stock enough to keep the steamers 
running. A great deal depends upon the weather, however, 
this fall. Baltimore quotes: No. 1 light-weights, 55c per 
doz.; 4-0z., 90C; 5-0z., 95c; 8-oz., $1.75; 10-0z., $1.85; No. 1 
lunch, $1.15 per doz. 
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Buyers in the Chicago market are holding back at present, 
devoting their entire attention to getting out orders as the 
goods arrive. Of course, the receipts of dried fruit here 
have been slow. Prices have undergone no radical changes 
during the week under review, although some silghtly lower 
prices have been named on some varieties; for instance, 
seedless sultana raisins, on which there is a surplus. Spot 
seeded 1-lb. are quoted today at 10c to 10%c. 


Prunes— 


Spot prunes are very quiet. Interest centers in deliveries 
of future goods already sold. Spot 30-40s Santa Claras are 
quoted at 8%c; 40-50s, 8c; 50-60c, 7c; 25-lb. boxes. 
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Peaches— 


Choice peaches are quoted at 11%4c per lb., extra choice at 
1134c, fancy at 12%c, extra fancy at 13c. The market is 
quiet. 

Apples— 

Prime evaporated apples are slightly easier at 1oc here, 
choice are quoted at 10%c, fancy at 11c. Apple waste, 3c 
per lb.; chops, 234 to 3c. 





PICKLES AND KRAUT. 





We acknowledge to the commission of a serious error in 
the quotations given under this heading in our last issue. 
Our prices were far out of line, so far that we consider an 
explanation due our readers. We were not wilfully mis- 
informed, as some have supposed. On the contrary, we 
were ourselves solely at fault. The mistake occurred through 
the mixing, in our office, of two lists of prices, one being of 
prices current, the other an old list. In some way these be- 
came confused and it was our misfortune to publish the 
wrong one, a mistake which, needless to say, we regret ex- 
ceedingly. 

Prices currently 
concern are, f. o. b., 


quoted by a prominent Chicago packing 
as follows: 

















30 gal. bbls. 1200 size Mediums ere 
30 gal. bbls. 1800 size Small Mediums .............@ 10.00 
30 gal. bbls. 2400 size Small .......... ere a 
30 gal. bbis. 4000 size Gherkins ........8......000. @ 13.00 
30 gal. bbls. 1200 size Medium Dills ..............@ 9.50 
30 gal. bbls. 3000 size Sweet Small ................ @ 16.00 
30 gal. bbls. 4000 size Sweet Gherkins .............@ 18.00 
A Al. CORE TODO CINE OES oe decisis Ct dessenawes @ 10.00 
AS GAL. COONS DOGO SING Ele oaks ccc ccccccesssesccecGe SD 
Ae SAE CORRS BE0D GING SOOTS occ ccccccccccczcec se BED 
Ae OE, CRONE BANG SIRE TD on ci ccc cecnssccssccscssee S258 
| %$ | CANNERS’ SUPPLIES | % 
Cans— 


While quotations by the leading manufacturers of packers’ 
cans are unchanged for the week, the Virginia Can Company 
announces that its price list for 1908 will be ready in a week 
or two, and the company requests [HE CANNER to state that 
any inquiries addressed to its office at Buchanan, Va., will 
be replied to promptly. 

The American Can Co. quotes for delivery during 
the packing season of 1907: 


Per 1,000. 
Standard No. 1 cans 13 inch opening..............+.. $10.30 
Standard No. 2 cans 13% inch opening...........++e0e- 14.25 
Standard No. 2 cans 2 1-16 inch opening Seat dare ink wage 14.75 
Standard No. 2% cans 21-16 inch opening............. 18.25 
Standard No. 3 cans 21-16 inch opening............... 19.00 
Standard No. 10 cans 2% inch opening..............+. 46.00 


The Wheeling Can Co. quotes for delivery during the pack- 
ing season of 1907: 
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SR de gs aan dawae Maeda ees «005 $10. 
BG, Md ck vndeWed Sais ROR OESE bpaesy es auceeee m4 
ere rer eee ere 18.25 
Bs FANG Ba aca sna ipa aoe Rea Raed Gk osc ee 19.00 
PG PUR ci inccadesmss babe Gheeebsesenocu oc 


The Continental Can ‘Co. quotes the following Be for 
delivery from March to September: 


Per 
NO. [8..ccccccccccsccsccccccccserceccsccesees ume 
ME MB oo ccna scons ck cicdendsapecsccesccicngad 14.25 
BR SE cac/iaiad ac aeAeRa at aawneeeewanscaleeeee 18.25 
PE ON ceistc sand cene ceknn waetecpeees oc ckaled 19.00 


46.00 
Standard openings, usual difference (soc) per thousand for 
each larger size opening. 
Solder hemmed caps: 


- . PerM 
13% inch Opening... ......ceeeeceeeeceecercvens $1.00 
21-16 inch OpeMming........s..sececcccerececees 1.45 


Ry 0:5. 5:54 4.6.0 3'n 00.h000 v0 0occaen 1.90 
The Sanitary Can Co. have made prices on cans for 1907 
as follows: 


; Per M. 

Plain. Enamel, 

OR Se re Re Te See TT TTT 12.00 $15.00 
IMU tL amhpbetaatescbearbawn necks 16.50 20.00 
RE er roe ree 21.00 25.00 
Be Me I a 5:5: 0:0.6-6.5.00n.osenenseees 22.00 26.50 
i EE. Ssieinndisvdcaccvenevaes 22.50 27.00 
No. 3 Bah _ eres ee eee + 25.00 ire 


BOI cap ated ccna snkecassenes anes 47.50 57.50 
The Virginia Can Co., Buchanan, Va., quotes for season 
delivery as follows: 


? Per M. 
No. 2 cans, 21-6 Opeming.........0.eseeereeeee $14.75 
No. 3 cans, 21-16 OpeMiN@. ..cccescccccccceces $19.00 


Tin Plates— 

Business is exceedingly quiet and production has been 
curtailed to meet this condition. 

No indication of =~ change in prices, though buyers seem 
to feel that there ought to be a readjustment downwards, 

Prices f. o. b. mill: 


BESSEMER STEEL COKES, 
Oh tie as ok Sevkdemansaccssocestll $4.05 
‘f- 2 « -* RR ereeeRORRRRREEE |: 3.90 
i fy | ** gneppeReneuemerne ikea 3.85 
3 9 2. | |) Ge eeRERTy 3.80 
Pig Tin— 


The week opened with a sharp advance, price being car- 
ried to about 33% cents, but it was nothing more than a 
nominal figure. 

Since that time prices have been variable as the wind, and 
there has been little or no demand from consumers. 

The market at present writing, after many fluctuations is 
about as follows, f. o. b. New York. 


Spot Nov. 
i Oe ee 2 ss Ma caasackaacene esl. 50 $31.80 Bi 15 
es) ll ee poreankael 75 


15 to 25 ton lots, about 5 points ste on spot. 











Ancuor San 
‘na > 
_ | NON-ACID 








Wonderfully Effective in Peapentieg Leaks. 


OF COURSE YOU USE 


ANCHOR BRAND 
Soldering Flux 


BECAUSE IT 


No Muriatic (Hydrochloric) acid is used in making “Anchor” Flux. 





Quality 
Efficiency 
IS THE BEST 


NON-ACID | PY 








No Cans or Contents Discolored. 


Order a barrel of our AMERICAN PURIFIER, an odorless disinfectant 


Just what you want to clean up the factory after the season’s pack. 


per barrel, F. O. B. Chicago. 


Gets into all the crevices. $15.00 


GARDEN CITY LABORATORY, Inc. 


Main Office 4134 South Halsted Street, CHICAGO, ILL. i 
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VIRGINIA CAN CO. 


MANUFACTURERS 
TIN CANS, CASES, SOLDER, ACIDS, 
CANNERS’ SUPPLIES. 


oO. C. HUFFMAN, Prest. & Gen. MGR. 
H. A. LATANE, Seox. & Trmas. 


BUCHANAN, VA. Nov. Ist, '07. 


To Our Customers: 


Our output for the season just closed 





has been fifty per cent larger than ever before. 
We wish to thank all of our customers for their 
liberal patronage and to assure them that we 

are sparing no pains to improve the quality of 
our cans along with the increased auantity of 
our output. 


We are now making preparations for next 





year, repairing and altering old machines, in- 
stalling new ones where needed, adopting all 
of the improvements in can making that have 
— developed. during the past season,-in short, 
doing all we can to begin making cans .in 1908 
better prepared than we have ever been before. 
Yours truly, 
VIRGINIA CAN CO., 


O. C. HUFFMAN, President. 
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PorTLAND, Me., November 4, 1907. 

Epiror CANNER:—While the activity noted last week still 
continues in shipping the pack of 1907 corn, the demand is 
very apparent in buying up what can be obtained from pack- 
ers, or jobbers, who happen to have a surplus. At the pres- 
ent time indications point strongly to sale of every available 
case that can be bought. It would be a matter of great sur- 
prise to me, if, on December Ist, a case of Maine sweet corn 
could be obtained at present prices, and I expect it may be 
out of the market entirely. Standard sold at 82%4@85c, and 
fancy at $1.00 f. o. b. here, but I wish deny emphatically a 
widely circulated story that corn is selling here at $1.00 for 
standard, and $1.25 for fancy. A little may be had to-day 
at prices given by me, 82%,@8s5c for standard, and $1.00 for 
fancy, but a higher price, given if owners hope to get it, is 
not the present market. ‘The “wish” may be “father to the 
thought,” but the thought is not yet an orphan, although it 
may be an “offun”. It would not surprise me to see corn sell 
in small lots at above $1.00 before next crop, but in carlot 
purchases, I think not. Still, there is-about the smallest divi- 
dend to go around for many a year. 

The demand for gallon apples continues unabated, but we 
are about at the end of the season when fresh fruit can be had 
at prices low enough to can and sell at $3.00 per dozen. A 
majority of the orders and contracts still remain unfilled, and 
must continue so for some little time, for it takes many people 
(and labor is scarce)—many cans, and these had to be made, 

in fact, with all possible increase in force, packers cannot 
keep up with the call. You will notice I said $3.00 per dozen, 
but at higher figures, sales have been small, I think. That 
next spring and summer will sce higher prices there is little 
doubt, for by that time all kinds of fresh fruits will be hard 
to find. The American people must have pie, even if they 
go without beef, and are simply clothed in fig leaves. I hear 
of a $1.20 per dozen price on No. 3 squash, no quotations on 
pumpkin or blueberries. 

Herring—long belated—are coming in with a rush, and 
“bluebacks” in lots can now be quoted at from 60@65c f. o. b. 
Portland. The clam has gone to bed. No one wants to make 
a price or take orders just now. 

The general business in Maine is unusually good in every 
line, including canned goods. INDEX. 


bills, even though they may have in their business a bi 
surplus of assets over and above liabilities. : 8 
Che volume of business transacted during last week was 
much lighter on all lines, but particularly on tomatoes and 
there will not be a return to anything like the previous active 
business until the money situation clears up. Credit js the 
warp and woof of the whole commercial fabric, and if credit 
should be eliminated, then chaos and ruin must follow be- 
cause there is nothing like enough currency in existence to 
enable everybody at one time to pay up their indebtedness 
rhis condition is made worse by so many people drawing 
deposits from savings banks and trust companies and simply 
locking same up in tight boxes and thus withdrawing millions 
from circulation. An illustration that used to go the rounds 
in my school days comes forcibly to my mind at this time 
The proposition is this: “A owes E, B owes A, C owes B. 
D owes C, E owes D $5.00 each. B loses $5.00 and E finds 
it. Then E pays D, D pays C, C pays B, B pays A, A pays 
E, and thus all the indebtedness is liquidated and E is left 
the possessor of a $5.00 bill. He then learns that B lost 
$5.00 and returns it to him.” This illustration can be con- 
tinued ad lib, but it only shows how much indebtedness a 
$5.00 bill can wipe off, although this could not have been 
done in the above illustrated case, except for the fact that 
B lost $5.00 in the first instance, thus starting circulation of 
that amount, otherwise all of these parties would have been 
confronted with a tight money market and a consequent in- 
ability to pay up. ‘The locking up of currency is causing a 
similar condition and until the flood gates are again opened 
all lines of business must naturally feel the stringency, and 
active trading will be very much contracted. : 
Tomatoes are 2%c per dozen lower than when I wrote 
last week and a further decline is likely unless buying springs 
up again. Corn is holding its own very well with no weak- 
ening in sight. Sweet potatoes are firmer and the demand is 
very good considering the money situation. Spinach is now 
being packed and is selling at $1.10 to $1.15 for No. 3s. 
The pack of pears and apples is winding up. ‘The demand 
for apples has been considerably less during the past week, 
but as most of the packers are over sold, there is not likely 
to be any surplus on hand unless orders are cancelled. 
Trade in other lines has been somewhat quiet for the rea- 
sons stated in the beginning of this letter, but as yet there 
seems no material weakening in prices. 
TARTAR, 
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% SEATTLE. a 





Battrmore, Md., Nov. 4th, 1907. 

Eprror CANNER:—Conservatism is now the keynote of all 
business but particularly on the side of the buyers. ‘This is 
having its effect on canned goods, notwithstanding the fact 
that stocks are very light in jobbers’ hands and notwithstand- 
ing the further fact that, the consuming public needs the 
goods. The question in the minds of the buyers, however, is 
how are they going to find funds with which to pay their 


SEATTLE, Wash., Nov. 2, 1907. 

Epiror CANNER:—It now develops that with the exception of 
one or two instances where small stocks have been held for 
higher prices, all of the Alaska red salmon was out of first 
hands of the wholesalers and retailers. One of the encour- 
aging features of the market has been the rapid disposal 
which has been made of stocks by a large portion of the job- 
bers. The stocks merely passed through their hands and 

















duplication. 


For particulars address, 





Allison’s Character Numerals 


For USE Of PACKERS AND CANNERS Ili CUTTING IDENTI- 
FICATION OR FRADE MARK NUMBERS ON END OF LABELS 


This Sysem identifies your goods and the year packed. 


Identification number cut from 500 labels at ore operation of the ma- 
chine without separating or disarranging packages. 

Each purchaser given registration certificate, registering him under the 
number which his machine cuts, and protected under the patent against 


Separate character cut in connection with registration rumber to iden- 
tify year in which goods were packed. 

Characters can all be hidden, or exposed, at option of ¢ .rchaser. 

Packers can safely guarantee goods under buyers’ la~ 1s, as well as 
their own, as identification is positive. 

Weight of Machine 120 lbs., shipping weight 135 lbs. 

Price, including registration certificates and duplicate set of cutting 
dies, is 380.00 f. o. b. Chicago, Lll., or Des Moines, Iowa. 


H. H. ALLISON, Sac City, lowa. 
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as all. Some jobbers turned in their entire September 
that Ftc fll orders from retailers which they already had 
ad others sold large portions of their stocks with- 
— 4 R tailers are said to have bought only for im- 
” eT cede that, so that there will undoubtedly be a 
me ne of present steady demand for all grades. Not 
ug om Al ka red salmon left first hands, but also sockeyes 
cr Chinooks Prices are virtually withdrawn on all grades 
- ih. exception of pink salmon, which was packed abun- 
yes tly this season; but in spite of this fact, is held at 80 cents 
eo owing to the demand from an ever increasing mar- 
ket. ° Res : P . 
Since the Vancouver and Bellingham race riots the salmon 
cannerymen have given considerable thought and discussion 
to the Oriental labor question in which they are vitally in- 
terested. For many years past the canneries on the coast 
have been operated very largely with Chinese labor. Cannery- 
men found the Chinamen quick, skillful, willing and tractable 
workers. The fact that their labor was cheaper than white 
labor did not enter into the situation so much as that white 
labor could not be obtained to do this sort of work and who 
were willing to exile themselves at the out of the way points 
in Alaska and at various places on the coast during an entire 
season’s work. Moreover, after the first one or two years 
experience, the Chinamen learned the cannery work almost 
as a trade and were more satisfactory in every way than 
the whites. Then came more rigid exclusion acts and the 
Chinese laborers virtually ceased immigrating into the Pacific 
coast state A Chinaman as a rule only stays in this coun- 
try for a certain length of time and then returns, and conse- 
quently before long the supply of this sort of labor for the 
canneries commenced to fall short. The only alternative the 
cannerymen had was Japanese labor, which they have been 
forced to depend upon, much to their dissatisfaction, as the 
Japanese are not in any respect as satisfactory for this work. 
Still, the cannerymen have been thankful to have the little 
brown men to fall back on, and now that Japanese exclusion 
is discussed, they are beginning to wonder what they will do 
for labor in such an event. The Japanese are better than 
nothing at all, and that is about what the cannerymen will 
have if deprived of the Japs. SOCKEYE. 
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Kansas City, Mo., November 4, 1907. 

Epitror CANNER:—The financial flurry that was so sense- 
lessly started in the east a short time ago has, of course, been 
felt in our city to a certain extent, depressing trade for the 
minute; but in the judgment of our very best business men 
it will be of short duration, and in a few months will be re- 
membered as ancient history and a most excellent trade tonic. 
As a matter of fact we, as a people, have been going a little 
too fast. The prices of all commodities have been pushed up 
and beyond conservative values, applying especially to the 
necessities of life, which must seek a lower level, the limit 
having been reached. 

Labor, the backbone of our country, has suffered during 
our period of great prosperity, wages not being advanced in 
proportion to the advance in commodities. This flurry will 
have a tendency to adjust matters, thus preventing a panic 
later on, had this warning not come. As a city Kansas City 
is possibly feeling this temporary depression as lightly as any 
city in the country. Our banks are large and strong, enjoy- 
ing the confidence of the people of this city and the vast 
territory tributary. The wholesale grocers, while possibly not 
buying as freely as they otherwise would, without an excep- 
tion report business and collections good. 

In canned goods about the same conditions exist as I re- 
ported in my last, with the exception of tomatoes, which are 
being held at 2%c per dozen advance, some of the Missouri 
packers asking $1.00 per dozen factory for No. 3 tomatoes. 

Some of our jobbers are looking for a lower price on fu- 
ture 1908 pack of peas, which the Wisconsin packer does not 
seem to be very anxious to sell at the advanced price; conse- 
quently not very many contracts are being made. 

Corn is firm, with but few sales being made. 

TRELA. 


sean 


New York, November 4, 1907. 

Eprror CANNER :—In a general way the market for canned 
goods during the week just closed has been extremely quiet 
and comparatively few transactions of any consequence were 
Teported in any variety. The principal feature has been tne 
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offerings of both corn and tomatoes by jobbers at prices be- 
iow those asked from first hands. The willingness to take 
sven small profits is taken to mean that in some instances 
jobbers are forced to realize and this attitude has had the 
effect of causing packers to weaken in some cases. 

Jobbers have offered state corn, for example, on the basis 
of 80c delivered for standards. The same stock was held 
a few days before at 824%.@8s5c delivered. Southern Maine 
style has been offered at ¥2'4@75c f. o. b. factory, which is 
below what was asked before. It is significant that these re- 
duced prices have brought out almost no buying orders, 
though perhaps another 2%c reduction would produce busi- 
Little Maine corn is offered anywhere. Statistically 
the position is one of the strongest known in recent years, 
but no material improvement is expected before the turn of 
the year. Spot prices are: State standards, 80@82%c; fancy, 
87%2@ooc; Southern Maine style, 771%4@8oc; Western, 77% 
@82Y%2c; Maine standard, 90@95c; fancy, $1.021%4@1.10. 

Tomatoes are weak. There is no longer any denial of tnis 
fact. Offerings from local jobbers are free at goc delivered 
for full standard 3s, and 70c will buy full standard 2s. It is 
possible to buy full standard 3s from second hands at 87%c 
here, and a number of jobbers would be glad to sell consid- 
erable lots. For full standard 3s 85c can be done at the fac- 
tory and 2s are quoted at 67%c. Gallons have been quoted at 
$2.75 f. o. b. factory. Little important trading has been re- 
ported during the week. Spot prices are: Maryland stand- 
ard 2s, 72%@75c; 3s, 87%@ooc; gallons, $2.90@3.00; off 
standard 2s, 60@62%c; 3s, 771%2@8o0c; New Jersey gallons, 
$3.10@3.20. 

Peas are quiet. Stocks are wanted, but are difficult to find 
in the quantity desired. Holders are generally firm in their 
views, despite the weakness which has developed in some 
other lines. 

A moderate jobbing movement is reported in all grades of 
fruits. Prices are firm on peaches and all small fruits in gal- 
lons. A little business was done in Maryland gallon peaches 
at $5 f. o. b. factory. State gallon apples are firmly held, but 
no important buying is in progress. Pineapples are firm and 
stocks are moderate. 

A fair local interest is reported in domestic sardines. Re- 
ports from Eastport notes a continual lignt run of fish, with 
no accumulation stocks in packers’ hands. Mail advices re- 
port the end of sardine fishing in France with October. The 
run has been light and scarcity is indicated for the coming 
year. For what little fish is left in the hands of curers and 
importers higher prices will be asked and both dealers and 
consumers are preparing for advanced values. 

Spot salmon is quiet and steady. A fair interest is reported 
in small lots, but prices are high under continued scarcity of 
stock. Spot prices are: Columbia river nalves, $1.20; sock- 
eye halves, $1.15@1.20; Alaska talls, $1,27%4@1.30; medium 
red, $1.15@1.20; pink talls, $1.00@1.05. 

Lobster is scarce and sales are much reduced in conse- 
quence of this and the high prices asked. Spot prices are: 
Halves, flat, $2.30; 1-pound, $4.60; picnic talls, $2.30. 

HARLEM. 


ness. 
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New York, November 4, 1907. 

Epitor CANNER :—Interest in dried fruits has centered dur- 
ing the week in the arrival of two cargoes of new crop dates. 
The Umooti was first to arrive with 52,000 boxes. The Ta- 
baristan was in a little less than twenty-four hours after the 
first boat, bringing 80,000 boxes, making a total of 132,000 
boxes landed during the week just passed. Both are now 
unloaded and the fruit is on its way to distributors. The 
Tabaristan brought 52,000 boxes Hallowees, 13,000 boxes 
Khadrawees and 15,000 boxes Sairs. In addition were several 
thousand cases and boxes of Fards. The arrivals had little 
or no influence on prices as most of the cargoes were sold to 
arrive. Two second tide steamers are on the way here and 
are made due before November 15. Spot prices are: New, 





REDLICH MANUFACTURING CO. 


SUPPLIES FOR CIDER AND VINEGAR MANUFACTURERS, 
PICKLERS, CANNERS, PRESERVERS 


Stock Labels and Tin Foil Caps of Every Description 
Shavings, Bungs, Plugs, Faucets, etc. Write for catalogue 
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Sairs, 44@4%c; Hallowee, boxes, 434@5c; Khadrawee, 434@ 
4%4c; Fard, cases, 614@634c; boxes, 54@534c. 

Spot seeded raisins have been easier and lower. One seller 
of fancy California seeded in 1I-pound cartons made a price 
of 11%@11%c on stock now in transit for early November 
delivery. An easier tone has developed in Valencia seeded 
with offerings for prompt delivery more freely made all 
along the line. Spot Valencia layers are quoted at 7%c 
though under some conditions this figure can be _ shaded. 
Spot fine off-stalk are quoted at 6% on goods fully due. 
Some 4-crown layers are offered at 7%c to arrive. 

Evaporated apples are quiet and the tone of the market is 
easy. Buying in all quarters is limited and 84%@85c seems 
to be the general view, while buyers bid below the outside 
figure on prime. A little business has been done in choice. 
Brokers report sellers at interior points anxious to sell. Chops 
and waste are offered more freely and the tone is easy and 
dull. A light interest is reported in small fruits, but prices 
are firm because of scarcity of stock. Spot prices are: Apples, 
fancy, 10%@1tIc; choice, 9%@1oc; prime, 8%@85c; low 
prime, 8@8%c; chops, $2.50@2.75; waste, $2.25@2.50; rasp- 
berries 33@35c; cherries, 24c; blackberries, 15@16c. 
HELLGATE. 


G. M. Ahrons Co., Ltd. 


Announcement is made that the Ahrons-Seibert Co., 
Ltd., New Orleans, La., has been dissolved. In this 
connection it will be noted with much gratification by 
the canning and grocery trades generally that Mr. 
G. M. Ahrons will continue in the brokerage business, 
under the style of G. M. Ahrons Co., Ltd., at No. 
423 Natchez Street, and 323 and 325 Board of Trade 
Place, New Orleans. Mr. Ahrons has long been 
identified with the wholesale grocery interest of that 
city, and possesses its entire confidence. He is ener- 
getic and reliable in all his undertaking, and is re- 
puted to be one of the best posted brokers in the 
trade. He is fully equipped to carry on successfully 
the business of manufacturers’ agents, and has some 
of the largest and most influential accounts repre- 
sented in that market. He refers to any mercantile 
agency, every bank in New Orleans, and the entire 
wholesale grocery trade. 

In an announcement of the change above referred 
to, the leading commercial journal of New Orleans, 
the Trade Index, states that it “feels justified in at- 
testing to the strong claim G. M. Ahrons Co., Lt., has 
on the commercial public, and we can safely say to 
any manufacturer desiring a hustling representative in 
this section that he can do no better than place his 
accounts in the hands of this firm.” 


The Illinois Food Commission Rules on Vinegar. 


The Illinois Food Commission rules that- vinegar 
artificially colored cannot be sold as cider vinegar. 












This ruling is made under Section 11. It js stated 
that such designations as “Table Vinegar,” or “Famij 
Vinegar,” will be contested. y 


Exports of Preserved Domestic Vegetabl 
and Fish. — ae 
The following official tables show the exports of 
domestic fish and fruit products from the United 
States during the periods indicated: 








FISH 

_ Salmon. Nine Months Ending September— 
Canned (pounds) 19006. 1907, 
Exported to— Quantities. Values. Quantities, Values 
United i 

Kingdom ..... 15,035,888 $1,327,528 2,075,771 5 
British North Tt Se 

America ...... 37,483 3,375 97,768 - 
West Indies and oe 7462 
_ Bermuda ..... 351,017 33,978 553,834 51,541 
Colombia ....... 25,031 2,469 30,766 7 3,601 
Other South : 

America ...... 1,375,582 113,830 3,912,942 291,67. 
sritish East anna 

Indies ....0..: 944972 27,344 434.104 31,7 
Hongkong ...... 56,208 4.413 105,186 "Ror 
i errr 9,391 Sor 8,360 649 
British 

Aust ralasia 1,340,028 114,430 978.876 83,380 
British Africa .. 492,153 45,180 466,388 43,801 
Other countries.. 1,673,827 141,741 2,238,217 178,752 

Total .........20,742,480 $1,815,089 11,811,311 $1,047,373 
Canned fish, other 

than salmon and 

shellfish ...... $ tigd@ .......... Se 

FRUITS 
Nine Months Ending September— 
Fruits. 1906. 1907 


( Pounds. ) 
Apples, dried ...12,170,173 
Apricots, dried .. 1,916,141 


Quantities. Values. Quantities. Values. 
$ 913,669 21,639,731 $1,560,514 
203,180 1,160,104 202,641 


Peaches dried 738,249 75, 725,734 85,579 

Prunes . 5,023,020 283,683 20,961,708 —_ 1,093,495 

Raisins okeccee 209,890 148,080 1,282,095 102,886 
Fruits, Preserved. 

Canned cine $ 823,073 $ 858,865 

VEGTABLES 
Nine Months Ending September— 
1906. 1907. 

Quantities. Values. Quantities. Values. 

Vegetables canned.......... $ 437,859 .......... $ 406,064 
All other (includ- 

ing ‘pickles and : 

sauces ) Srt963. 4 -4.-<t-0.03 853,156 


Second-Hanmd Machinery. 
You can sell your second-hand machinery NOW. 
No use carrying it-through the winter. Try a Canim 
Want Ad. we “eg 











“PROTECTION” 
CAN MARKER 








Stamps your private 
mark permanently. on 
everycan. Mark eas- 
ily changed to indi- 
cate grades or date. 





a PRICE, : $35.00 
cfleans & Tripp 
ENGINEERS 
607 State Life Bldg. INDIANAPOLIS 











A practical factory cost system of bookkeeping wil 
you 


ah o 
REDUCE THE COST OF PACKING sa 
CUT OUT THE LOSSES 
FIGURE PROFITS ACCURATELY 


Oad-B Sere nel 


PUBLIC ACCOUNTANT AND AUDITOR 


29 MICHIGAN AVENUE, - CHICAGO 





CORRESPONDENCE AND INTERVIEWS WITH CANNERS SOLICITED. 
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A report from a well known firm at Geneva, N. Y., says 
that the apple crop in that section is only about 50 per cent 
of what it was last year. 

According to the American Agriculturist, in the towns of 
Macedon and Farmington, N. Y., the apple crop is not as 
large as last year. 
claimed that apple evaporators in Wayne county, N. Y., 


It is Much stock 


are very slow starting operations this season. 
has been bought at high prices. 

A grower at Middleport, N. Y., estimates this year’s apple 
crop in that vicinity as about 50 per cent of a bumper yield, 
and the quality fairly good. 

A report from Lockport, N. Y., says that they have about 
6s per cent of a full apple crop in that section. Around 
Lyons, Wayne county, N. Y., there is about 20 per cent of a 
full yield. 

According to advices from Oregon, there are no Italian 
prunes of the 1907 crop smaller than 40s to he obtained there 
now. A moderate supply of 30s is available, but most of 
the supply consists of 40s, to which size the bulk of this 
year’s crop ran. 


Recent rains in the Fresno district have had the effect of 
spoiling the confidence of many of the growers in the weather 
for further drying of the second crop of muscatel raisins. 
It is beginning to look as if there is not to be much good 
drying weather, and already it is said that fruit from the 
trays is going into the crush, as the growers who owned it 
are not willing to take chances with the uncertainties of the 
weather. 


A machine is being perfected in Fresno which promises, it 
is said, to revolutionize some of the important processes not 
only in the raisin seeding industry but in the packing of 
other dried fruit as well. It is a packing machine, which 
has been patented by N. B. Converse, inventor of some of 
the most important of the improved mechanical devices used 
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in all the fruit industry, and owner of innumerable patents 
for his work. The machine puts seeded raisins or prunes 
or similar articles into the cartons, weighs them at the same 
moment,:and buttons the packages up, doing it more rapidly 
and featly than it can be done by hand. 


According to the California Fruit Grower, the Armenian 
raisin growers in the vicinity of Fresno, Cal., are consider- 
ing a proposition to have their raisins seeded by Mr. Paul, 
whg is understood to have something new in the line of a 
raisin seeder at his plant, provided his machine can be put 
into operation immediately and proves as successful as it 
is claimed. The plan proposed, and of which Mr. Paul is 
one of the prime movers, is to take the raisins to the Paul 
plant and have them seeded there and then sell them after- 
wards to the best possible advantage, either to local buyers 
or in the East. It is believed by the promoters that this 
method will prove more profitable than to have the work 
done by a packer who must pay a royalty for seeding, in 
addition to the other incidental expenses in connection with 
handling raisins. 





East Buying Conservatively. 


The ultra conservative spirit in the buying of canned 
goods and dried fruits seems to be largely confined to 
New York. Jobbers in New England and the Middle 
States are reported to be doing a large business, and 
not hesitating to renew stocks whenever necessary, 
and the same conditions are said to exist in the Middle 
West and South.—Journal of Commerce, New York. 


Get Answers to Your Ads. 
Users of CANNER Want Ads always get answers to 
them. If you’ve anything to buy or sell in the can- 


ning machinery or supply line try a Want Ad in THE 
CANNER. 











Standard machine is adjustable for cans from 3 inches to 8 inches in diameter. 
We also furnish an ear crimping machine and dies for making the ears. 


ten hours. 


an Earing Machine 


This machine is designed to fasten 
the ears for the handle or bail in cans. 


The action of the machine is entirely 
automatic. It secures both ears in op- 
posite sides of the can at the same time. 


The ears are fed in the hoppers or 
chutes at the back of the machine. 
The cans are placed on a table, as 
shown in illustration, and while in this 
position the machine is put in action 
by depressing a treadle, the table des- 
cending and placing the can in front 
of the perforating dies which punch and 
flange holes ready to receive the ears. 

A further movement of the table 
places the can in front Of the seaming 
dies-which in turn push the-ears into 
the can and hold them until slides, 
shown on each end of the machine, 
come forward and seam the ears and 
pail together. 

The machine is covered with a sheet 
iron table, not shown in the illustration. 
This table facilitates the placing of the 
cans so that they~can be discharged 
from other machines in line directly on 
to it, thus saving the operator any un- 
necessary handling of them. 


(Larger sizes to order.) Capacity 12,000 cans a day of 


Prices and further information about this or other can making machinery will be furnished upon request.. Manufactured by 


Charles Stecher iit te 


19-21 SOUTH JEFFERSON STREET, CHICAGO, ILLINOIS 


DESIGNER AND MANUFACTURER OF 
utomatic Machinery and Machine Tools 
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PACKERS’ CANS; 
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The National Pure Food Law Says: 


Tin containers must be outside soldered. 

We are prepared to furnish the trade with Cans 
that are entirely outside soldered. 

Cans that have no solder on the inside of seam. 











Cans that are made of non-acid flux. 

Cans that are clean both inside and outside. 

Give us a trial order and we will convince you 
that Wheeling Cans are as near perfect as it is pos- 
sible to make them. 

















WILLIAM DUGDALE, Sales Agent Wheeling Can Company, 


FOR INDIANA AND KENTUCKY 
_ 





301 MAJESTIC BUILDING, INDIANAPOLIS, IND Oliver J. Johnson, President 
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National Canners’ Laboratory. 


By Edward W. DuckKwall, M. S., Director. 


Prof. Duckwall’s re} 


Supply and Purification for Packers and Food 


eed Manufacturers. 


Waters are usually spoken of as either surface water, the 
-e being streams or lakes, or ground waters, supplied 
re ss and wells. In either case more or less matter 
he held in suspension or solution and constituting in 
as ines very objectionable impurities, though in other 
marae imparting desirable qualities to the water. When of 
yar objectionable nature it 1s of importance that these sub- 
ne be removed. Surface waters are much more 
liable to contain matter in suspension and are more subject 
to pollution, while the ground waters as a rule carry con- 
siderably larger amounts of the soluble salts taken up from 
the soil through which they have passed, imparting a greater 
less degree of hardness and some other objectionable 
qualities. For the packer or food manufacturer water should 
he reasonably free from any suspicion of pollution, as well 
as free from any substances which impart undesirable quali- 
ties to the finished product or prove objectionable when used 
for boiler or other purposes. | ‘ 

The impurities contained in water will of course depend 
upon the character of the ground with which it has been in 
contact and usually consist of both soluble and insoluble 
matter. The common soluble impurities found in water will 
include bicarbonates, sulphates and chlorides of calcium and 
magnesium, chloride, sulphate and carbonate of soda, silica, 
iron and organic matter. ‘ 

The insoluble impurities are sand, clay and organic matter. 
Suspended matter, from which the ground waters are usually 
quite free, having been subjected to filtration through the 
soil, are readily removed by sedimentation or filtration with 
or without the use of precipitating agents such as alum or 
iron salts. The soluble impurities are much more difficult 
to remove, special treatment being required, either with or 
without sedimentation or filtration. 

With respect to the soluble impurities water is classed as 
hard, soft, saline or alkaline. Hard water is usually de- 
scribed as one which will precipitate or curdle soap when 
in solution. This is due to reaction between the soda in 
the soap and salts held in solution in the water, the hard 
water containing one or more of the salts of calcium, mag- 
nesium, iron or aluminum in solution which form insoluble 
compounds on reacting with the fatty acids of the soap 
Hardness due to the presence of bicarbonates of calcium ané 
magnesium and removed by boiling the water is described 
as temporary hardness. The neutral carbonates of calcium 
and magnesium are insoluble, but if carbon dioxide is present 
in the water they dissolve, probably forming bicarbonates. 
If such water is boiled the carbon dioxide is driven off and 
neutral carbonates again form, which are precipitated. If 
the calcium or magnesium is present as chloride or sulphate, 
the hardness is not affected by boiling and is termed per- 
manent hardness. Such hardness can only be removed by 
chemical means. 

Soft waters are waters containing very little mineral mat- 
ter, having fallen upon ground nearly free from lime or mag- 
nesia and collected in streams or ponds. Saline or alkaline 
waters are those containing considerable quantities of soluble 
sulphates, chlorides or carbonates, the alkaline waters con- 
taining especially alkaline carbonates or sulphates. 

_When possible, of course the water supply should be con- 
sidered in locating a factory, but in most cases the boiler water 
at least will need some treatment, and this is an important 
item on account of the large amount of steam used in pack- 
ing establishments. Aside from the treatment of the water 
including sedimentation or filtration, is employed, the treat- 
ment of the water for boiler purposes will also include re- 
moval of iron salts and other objectionable matter giving a 
desirable water supply for the packing of food products, 
unless the treatment would include the introduction of some 
chemical which would be objectionable if introduced into 
food products. 

A great many processes for treatment of water have been 
Proposed, including treatment of the water both inside and 
outside of the boilers. Outside treatment is for a number of 
reasons preferable to treatment of the water’in the boiler, 
as the substances removed do not in such a case not only 
not enter the boiler but treatment of the entire water supply 


stances should 


or 
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for the plant may be possible. The removal of the temporary 
hardness is much less difficult than that of the permanent 
hardness, some methods employed being heating of the water 
with subsequent sedimentation or filtration, treating with 
calcium hydroxide (milk of lime) and treatment of the water 
with sodium carbonate or sodium hydroxide or with a mix- 
ture of the two. 

In the case of simply heating the water the bicarbonates 
are decomposed and calcium or magnesium carbonates pre- 
cipitated as neutral carbonates. In the case of the addition 
of milk of lime the excess of carbon dioxide required to 
form the bicarbonates combines with the calcium hydroxide, 
forming a neutral calcium carbonate in water, the calcium 
carbonate precipitating. If sodium carbonate or sodium 
hydroxide are employed, these agents reach with the bicar- 
bonates of calcium and magnesium forming the neutral car- 
bonates of these salts and sodium bicarbonate or neutral 
sodium carbonate respectively. Where sodium carbonate and 
sodium hydroxide are employed the content of sodium car- 
bonate in the water is increased. Iron salts react the same 
as calcium or magnesium salts when present, though the 
iron precipitates as hydroxide on the addition of sodium 
carbonate. 

In the removal of permanent hardness some _ substance 
more or less undesirable is always left in solution. Reagents 
used in the treatment of permanent hardness, such as sodium 
carbonate, will react with calcium and magnesium sulphate, 
forming neutral carbonates of these salts and sodium sul- 
phate. The carbonates will precipitate and the sodium sul- 
phate left in the solution is much less objectionable than the 
calcium or magnesium sulphates, not being a scale-forming 
salt, but still more or less objectionable. 

The neutral carbonates of calcium and magnesium if the 
water is treated outside of the boiler can be readily removed 
by sedimentation or filtration, while if the water is treated 
in the boilers the sediment formed is porous and non-ad- 
herent, being quite easily removed by blowing off. Several 
methods of treatment of the water in the boiler for preven- 
tion of scale have been suggested and many proprietary anti- 
scale preparations are to be found on the market. Thus, 
attempts have been made to prevent the scale from attaching 
itself by introduction of oil, or to render the scale more 
porous by the use of substances of a starchy or mucilaginous 
nature intended to act mechanically, preventing the adher- 
ence of the scale. One product considerably employed is 
produced by the treatment of woods rich in tannin with 
sodium hydroxide, giving an extract of variable composition 
but consisting largely of sodium tannate, which is quite 
effective in precipitating calcium and magnesium as tannates. 
However, the promiscuous use of boiler compounds is not 
advisable. 

Where the water is treated inside the boiler undoubtedly 
soda ash or sodium phosphate, the former precipitating cal- 
cium and magnesium salts as neutral carbonates, and the 
latter as phosphates, are the most effective. Much care, 
however, is necessary to avoid an excess of the chemical, 
and it should be used only where the scale-forming material 
is not large, being followed by frequent blowing off; but, as 
stated, treatment of the water inside the boiler is only 
partially effective, and as it is usually desirable to have the 
entire water supply for the plant treated outside treatment of 
the water is very much to be preferred. 

A number of systems or apparatus for treatment of water 
have been perfected but for packers and manufacturers of 
food products the outside treatment of the water by heat, 
together with filtration, is undoubtedly the ideal treatment. 
In a majority of cases the permanent hardness is not large 
and removal of suspended matter, together with temporary 
hardness and iron salts, is all that is required, and is very 
satisfactorily accomplished by heating and filtering without 
the employment of any chemicals. We had ocasion during 
the past summer to investigate the workings of such a system 
of water purification and were very much gratified with the 
results obtained. In this system of water purification the 
water was heated to a high temperature by the employment 
of steam with especially constructed apparatus, the water after 
heating passing into the filters, where the suspended matter, 
together with precipitated matter, was removed. The source 


26 





of the water in the instance mentioned was a creek, the 
water carrying considerable suspended matter both organic 
and inorganic as well as about 20 parts per 100,000 of tem- 
porary hardness. After treatment a perfectly clear..water 
was obtained, free from any objectionable amounts of hard- 
ness or soluble impurities, and carrying only about one-third 
of the original content of total solids. The high temperature 
to which the water was heated before filtering would be 
sufficient to destroy any organisms which might be present 
to render the water unwholesome, and unless the water supply 
was subject to gross pollution the treated water would: be 
not only entirely satisfactory for boiler or general factory 
purposes but should be entirely wholesome for potable pur- 
poses. 

Most packers find some treatment of their boiler water 
desirable, and undoubtedly outside treatment of the water is 
much the most effective, and in the interests of the food in- 
dustry we would commend the treatment of the water supply 
for the plant, the system mentioned being especially adapted 
for the needs of canners and packers. 


Organic Acids of Interest in Connection With Vegetable 
Food Products. 


Fruits and vegetables are very complex bodies, being com- 
posed of substances which are in turn quite complex. Among 
these bodies, which include sugars, starch and proteids, are 
various organic acids. Among these acids of chief interest 
are the following: Tartaric, citric, oxalic, malic, succinic, 
salicylic, benzoic, cinnamic, tannic and gallic. These acids 
are of interest to food producers from a number of stand- 
points. Thus, many fruits and vegetables owe their character 
to a greater or less extent to the acids present. The citrus 
fruits, for instance, are characterized by the notable quantity 
of citric acid present, which in the case of lemons may be 
as high as 5%. Apples, tomatoes and other fruits and 
vegetables owe their acidity for the most part to malic acid. 
However, as a rule more than one of these organic acids 
will be found to be present,—in many cases several. Rhu- 
barb, for instance, which has quite a high acidity, contains a 
very large number of organic acids, while a recent analysis 
of tomatoes shows the presence of the following amounts of 
free acids: Malic .48%, citric .09%, oxalic .001%, with 
traces of tartaric and succinic acids, as well as the following 
amounts of combined acids: Malic .01%, citric .06%, with 
minute traces of oxalic, tartaric and succinic acids. As will 
be seen by the above figures, the total acidity of the tomato 
equals about % of 1%, which represents the average acid 
content of many fruits and vegetables, though some will have 
an acidity of 1% or more. On account of the difficulty in 
separating and determining the various organic acids, it is 
customary to estimate the total acidity, expressing same in 
terms of some fixed acid, as sulphuric, or else in terms of 
the number of cubic centimeters of standard alkali required 
for neutralization. 

Tannic and gallic acids are of interest on account of their 
liability to produce discolorations when brought in contact 
with iron salts in the ferric state. Salicylic, benzoic and 
cinnamic acids, which do not have so wide occurrence in 
fruits and vegetables, are of interest from their use as anti- 
septics and from certain relationships which they bear to 
other organic acids, rendering care necessary in their separa- 
tion and identification. The preliminary step in testing for 
these acids is extraction from acid solution, ether usually 
being employed. If present, the other extract would contain 
any of the following acids: Tannic, succinic, malic, salicylic, 
benzoic Or cinnamic, and these must be carefully distinguished 
and identified by proper tests. As a rule where acids having 
antiseptic value, such as salicylic and benzoic acids, have been 
used in. qnantity sufficient for preservative purposes there 
should be no difficulty in their detection and identification. 
Nevertheless, there are frequent instances where there has 
been confusion with the tests and we would emphasize the 
necessity for care in this connection. 

While the acigs imparting acidity to various fruits and 
vegetables, such ‘as citric; malic; tartaric and oxalic, do not 
possess marked antiseptic Yalue, yet they exert a certain 
action upon the Accéping qualities of fruits and vegetables 
when present. Thus, there is a marked difference in the 
organisms causing spoilage of acid fruits and vegetables and 
those characteristic of non-acid vegetables, such as peas, 
beans and corn. Certain spore-bearing organisms causing 
spoilage in the case of peas, beans or corn, and necessitating 
a heavy process for these goods, are entirely inhibited by the 
acid present in fruits and vegetables of an acid character, 
making a process in boiling water sufficient for such goods. 

Another property of interest in connection with the organic 
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acids mentioned is their liability to modification, Man 

these bodies are closely related and can readily be web. 
from one substance to another. Thus, cinnamic acid by sles 
taking up oxygen can be changed into benzoic acid = 
benzoic acid in turn by the same process can be theses 
to salicylic acid. Malic acid by certain changes brought a 
by fermentation and also by chemical means yields succi ie 
acid. Several of these acids may also be formed by decom. 
position, in the breaking up of more complex bodies like 
proteids. Thus, benzoic acid is obtained from hippuric’ acid 


‘which results from the breaking down of proteids in the 


animal organism. There is also evidence of succinic acid 
resulting from breaking down of proteid matter, as mentioned 
in a previous laboratory report. The principal sources and 
properties, together with characters of special interest will 
be mentioned in the following individual treatment of the 
acids: 

CITRIC ACID (HsCsH:07) 

Citric acid is especially characteristic of plants of the genus 
citrus, but is found in many other fruits, especially the goose- 
berry, cranberry and currant. It is obtained commercially 
usually from the lemon, lime and bergamont, though some- 
times manufactured from unripe gooseberries, which will 
yield about 1% of their weight of citric acid. Aside from 
occurring as the free acid in various fruits, citric acid occurs 
combined as calcium or potassium citrate in a very large 
number of fruits and vegetables. The crystallized acid melts 
at 100 degrees C. Heating to about 175 degrees decomposes 
without subliming. The acid has a strong but pleasant, acid 
taste, and is very soluble, four parts dissolving in three parts 
of cold or two of boiling water. It is also readily soluble 
in dilute or strong alcohol, but is nearly insoluble in ether 
chloroform, benzine and similar solvents. Citric acid is 
optically inactive. Aqueous solutions of citric acid readily 
mold. Citric acid is chiefly of interest from its very wide 
distribution in the juices of plant, to which many to a greater 
or less extent owe their acid character. 

TARTARIC ACID (H2CsH,Os) 

Tartaric acid, as well as citric, occurs frequently free or 
combined in a number of plants. The grape, however, is the 
only source from which it is obtained commercially, the de- 
posit of argols formed on the sides and bottoms of wine 
casks, consisting largely of calcium and potassium tartrates, 
being the principal source. Tartaric acid, like many other 
organic compounds, exists in one or more forms or modifica- 
tions, there being five in the case of tartaric acid. The 
dextro-tartaric, or ordinary tartaric acid only will be de- 
scribed. In this form tartaric acid forms anhydrous crystals 
which are optically dexto-rotatory. The crystals melt at 
150° C., and are readily soluble in absolute or aqueous 
alcohol, also very soluble in cold or boiling water, somewhat 
difficultly soluble in absolute ether, and nearly insoluble in 
chloroform, benzine and petroleum ether. Aqueous solutions 
of tartaric acid, like citric acid, are acted upon by molds, 
which gradually cause their decomposition. Tartaric acid is 
readily converted by oxidizing agents into formic acid. Tar- 
taric acid, like citric acid, is of interest on account of its 
imparting acidity to various plants. 

OXALIC ACID (H2C20s). 

This acid occurs ready formed in some plants, notably in 
oxalic and rhubarb. It is a frequent product of the decom 
position of animal matter and of the action of oxidizing 
agents on various kinds of organic matter. Commercially 
it is usually produced by either the oxidation of starch of 
sugar by moderately concentrated nitric acid or by heating 
starch sawdust, straw or other vegetable matter with caustic 
potash. Wheat bran, for instance, will give a yield of about 
150% of its weight as crystallized oxalic acid. While exist- 
ing as free acid in small quantities in some plants, it occurs 
much more widely distributed in the combined form as 
calcium oxalate, calcium oxalate crystals being characteristic 
features of many plant tissues. Ovxalic acid is characterized 
by an intensely sour taste and is poisonous in very appreciable 
quantities. The anhydrous acid is colorless, odorless and 
may be sublimed without charring. Oxalic acid is of chief 
interest on account of imparting acidity to various plants. 


MALIC ACID (HeCsH,0s). 

Malic acid is present in most fruits used for domestic pur- 
poses, such as apples and pears. While most abundant im 
fruits, it is also found in other parts of plants and has been 
discovered in not less than two hundred different plants. lt 
is usually prepared from rhubarb or mountain ash berries, 
which are especially rich in malic acid. Malic acid, like the 
preceding acids, usually occurs in crystalline form, the ¢ 
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being colorless, odorless and readily volatile. It is readily 
soluble in water, alcohol and ether, the aqueous solution hav- 
ing an agreeable acid taste. As in the case of citric and 
tartaric acids, the aqueous solution of malic acid readily be- 
comes mouldy on keeping, and the solution of the acid in 
contact with ferments will yield succinic acid and acefic acid. 
When heated to 180° C. malic acid melts and decomposes, 
yielding vapor composed of malleic and fumaric acids. By 
the action of hydriodic acid, under pressure, malic acid may 
be converted into succinic acid. Natural malic acid is levo- 
rotatory in dilute solutions, but optically inactive in a solu- 
tion containing about 34% of acid and dextro-rotatory in 
more concentrated solution, while the artificial malic acid is 
optically inactive. Malic acid is of chief interest through im- 
parting acidity to many fruits and vegetables. 
SUCCINIC ACID (H2CsH404). 

Succinie acid, while occurring in small amounts in a num- 
ber of fruits and vegetables, is a much less important con- 
stituent than the preceding acids. In addition to occurring 
naturally in plants it may be produced during alcoholic fer- 
mentation of sugar, and as a result is usually present in 
wines. As noted under malic acid, it may also be produced 
through fermentation of this acid. In addition to the plant 
sources, succinic acid is also found to occur naturally in 
amber and certain lignites, and may be obtained by the dis- 
tillation of amber. It may also be obtained by the deoxida- 
tion of malic acid or tartaric acid, which contain respectively 
two and one atoms more of oxygen than succinic acid. Suc- 
cinic acid is obtained in crystalline form and when heated to 
130° emits suffocating fumes, the crystals melting at 180° 
and subliming as succinic anhydride at 235°, the anhydride, 
the formula for which is CsH.Os, having a melting point of 
120° C. Succinie acid is quite readily soluble in water and 
alcohol, somewhat sparingly soluble in ether and insoluble in 
most other solvents. Succinic acid is of interest from its 
close resemblance in many of its analytical characteristics to 
benzoic acid. Thus, the anhydride has practically the same 
melting point as benzoic acid. It sublimes, emits suffocating 
fumes very similar to those of benzoic acid, and the free 
acid when neutralized with ammonia, after driving off the 
excess of ammonia yields a cinnamon brown precipitate very 
similar to that of benzoic acid under similar conditions, 
though the precipitate from benzoic acid is somewhat more of 
1 flesh color. Cinnamic acid under similar conditions yields 
a yellow precipitate. 

SALICYLIC ACID (C;HeOs). 

Free salicylic acid occurs rather sparingly in nature, having 
been reported in the flowers and fruits of some plants, among 
the fruits there being strawberries and plums. The amount 
detected, however, is not large. The ethereal salt of salicylic 
acid, methyl salicylate, occurs in the volatile oil of several 
plants, being the principal constituent of the oil of winter- 
green. Salicylic acid may be prepared from methyl salicylate 
by boiling with potassium hydrate solution until the oil is 
saponified and then acidulating with a mineral acid, such as 
hydrochloric, when the salicylic acid is precipitated and may 
be further purified. The principal commercial source, how- 
ever, is the synthetic production by passing dry carbon dioxide 
over sodium phenolate. Salicylic acid is sparingly soluble 
in water and readily soluble in alcohol, ether and chloroform. 
It is odorless and has a pleasant, acidulous taste. It is of 
chief interest through its application as an antiseptic for 
foods, though much less used now than formerly. 

BENZOIC ACID (C;H«0:). 

Free benzoic acid is found in several balsamic resins, such 
as benzoin, Peru and tolu. It has also been found in certain 
plants and their fruits, the cranberry being especially rich in 
the acid, 

The product is obtained more largely, however, from 
hippuric acid by boiling with hydrochloric acid, or from 
napthalene, a coal tar product, by treating with nitric acid, 
or from thalic acid, by heating to about 250° C. with calcium 
hydrate in the absence of water, when calcium benzoate is 
formed. It is also formed from toluene, a coal tar distillate, 
which is now thé principal synthetic source. Benzoic acid 
usually occurs in crystalline form and has a melting point 
of 121° C. It vaporizes appreciably at 100° C., either dry 
or with steam, and sublimes unchanged at higher tempera- 
tures. Benzoic acid has a sharp, acid taste, but when pure 
is without odor. It dissolves somewhat difficultly in water 
and readily in alcohol, ether or chloroform, its sodium salt 
being readily soluble in water. It is of chief interest through 
its use as an antiseptic. 

CINNAMIC ACID (C»Hs02). 

The principal sources of cinnamic acid either free or com- 

bined with ethereal bases are the various balsamic resins, 











the balsam of Peru often containing 10% of the f : 
and the balsam of tolu 10-12%, with a larger quantity of a 
acid combined as benzylcinnamate. Storax contains Mt - 
quantity of the acid, mostly in combination. It is also i 
stituent of the oil of cinnamon, being formed by atmoopher, 
oxidation of cinnamic aldehyde, which is the principal om: 
stituent of cinnamon oil and is producible from Semana 
hyde. Like other organic acids, it is characterized by 4 
crystalline form. It melts at 133° C. and boils at 300-304" C 
suffering ‘ partial decomposition unless heated gradually It 
vaporizes much below its boiling point and Sublimes. less 
readily than benzoic or salicylic acids. Cinnamic acid jg > 
ingly soluble in cold and moderately soluble in boiling om 
and freely soluble in alcohol or ether. On oxidation with 
potassium permanganate or other oxidizing agents clanens 
acid yields benzaldehyde, which on further oxidation st 
be converted into benzoic acid. In the detection of the ri 
three mentioned acids, salicylic, benzoic and cinnamic o 
well as succinic and gallic acids, all of which are sublimable 
will appear, if present, in the ether extract, and must be 
identified by proper tests, necessitating considerable care 
Cinnamic acid, while not occurring to any appreciable extent 
in plants used for food products, is of chief interest through 
some application on account of its antiseptic properties, 
GALLIC ACID (C;H¢0s). 

This acid is found in nut galls, sumac and accompany- 
ing tannins in a large number of plants. It is also the 
natural fermentation product of certain glucocide tannins, It 
differs from the various tannins in not being a tanning agent 
The gallic acid of commerce is obtained from the tannin of 
nut galls. Gallic acid crystallizes in needles, is odorless and 
has an astringent, slightly acidulous taste. Heated at 210 
215° it sublimes as pyrogallol. It is readily soluble in water 
or alcohol, as well as in ether and acetic acid, but is very 
slightly soluble in chloroform or benzine. Further mention of 
gallic acid will be made in connection with tannic acid. 

TANNINS OR TANNIC ACID. 

These are vegetable products of an astringent taste, amor- 
phous or slightly crystalline solids, non-volatile, with very 
slight acid power. Tannins are freely soluble in water and 
alcohol. They give blue or green precipitates with ferric salts 
and thick precipitates with gelatin, albumen or starch‘ paste. 
The tannins, as well as gallic acid, occur principally in spices 
and some similar products and are of interest through their 
liability in some cases to form dark discolorations through 
reaction with iron salts, notably in the case of pickles or 
catsup. 

Sour Milk and Similar Products. 
BY PROF. LEON HAIM, CORNELL UNIVERSITY, 
Definition Sour Milk and Differentiation Between Similar Products. 


Spontaneous Sour Milk.—Everybody knows that milk kept 
in a moderate temperature for a short time (longer in winter 
than in summer) becomes sour and takes a consistency ‘more 
or less dense. This is spontaneous sour milk curdled by 
atmospheric organisms with a disagreeable taste and odor. 
Moreover, this product, in the absence of any control in its 
fermentations, may contain toxic poisons and may present 
serious dangers of auto-intoxications. Dr. Dufour de ha 
Rochelle cites such a case (Bulletin General Therapeutique 
5/8/07) occuring in a convent where 33 out of 41 nuns were 
rendered suddenly ill by the use of spontaneous sour milk. 
So much may be easily understood: ‘The milk, when left to 
itself, requires 1-114 days in summer and 2-3 days in winter 
to sour and curdle. This long time is required because lactic 
acid bacteria are not usually found in milk freshly drawn 
from the cow, but appear later. So, before their appearance, 
in the first period, other species of germs (from the hay, 
dust, air and other environments) appear, some of which im 
their development excrete toxic poisons, but most of them 
contain substances which alter the taste and odor of the 
milk. When lactic acid bacteria appear, they find a medium 
already badly corrupted and in which they cannot carry om 
their useful functions. an 

Sour Milk With Pure Culture—Sour milk as it 1s recom 
mended at present, possessing salutary properties which have 
been proved, is milk which after having been freed of all 
living germs by sterilization, is started with a pure culture 
of specific ferments. We add, in connection with this, that 
there exist numerous bacteria, some even pathogenic, which 
can produce lactic acid with the carbohydrate and protel sub- 
stances, especially Bacillus coli communis, Bacillus of fowl 


cholera, Bacillus Friedlander, Bacillus prodigiosus, etc. 
The specific lactic acid ferment 
of species differing from each other, not on 


includes a great numbet 
ly by their mor 
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THE ONLY CAN 


FOR FALL AND WINTER LINES 


Apples, Pears, Sweet Potatoes, Pumpkin 
Beets, Baked Beans, Hominy, Kraut 
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“THE CAN WITHOUT THE CAP-HOLE— BOTTOM LIKE THE TOP” 





It costs no more to be up-to-date. If you are not now using 
the ee Can, let us tell you why you should begin. 
— SAMPLES UPON REQUEST 


SANITARY CAN COMPANY 














Factories: General Offices: 
FAIRPORT, N. Y. 
INDIANAPOLIS, IND. All Cans Manufactured under FAIRPORT, N. Y. 


BRIDGETON, N. J. Max Ams Patents. N. Y. Office, 105 Hudson St. 
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phology,—cocci, diplococ streptococ rods,—but also by their 
physiological properties. Although there are some which may 
convert all the sugar lactose into lactic acid, there are others 
which can convert but a small quantity. Some render milk 
sour without curdling it, while others render milk acid and 
at the same time curdle it by means of an enzyme analagous 
to rennet. Others, after having curdled the milk, partly 
liquefy it by another enzyme discovered by Duclaux, which 
he called casease. There are some which liquefy gelatin, 
produce gas, aromatic flavors, etc. Add to this all the 
natural factors capable of influencing the work of fermenta- 
tions even for one single bacterium, such as the kind of 
milk and its richness, climatic conditions, adaptations, selec- 
tion, and we may understand why there exist so many varie- 
ties of sour milk. This fact is not peculiar to sour milk; 
thus, it is yeast which causes alcoholic fermentations and 
yet there are as many different wines as countries that 
manufacture it. 

But in general specific lact-ac ferments, in their work of 
fermentation, act as follows on the three elements of milk. 

A—The caseine is coagulated in minute particles which 
adhere together and a certain part of it is dissolved. The 
following according to M’Touart (chemist of the Pasteur 
Institute) are the quantities of caseine and soluble calcium 
phosphate produced during the fermentation. 

5.54%—amount of caseine in 100 gr. of product. 

Test of caseine in 100 gr. of product. 
Relation of 


Time. Quantity of Caseine Soluble 

in 100 gr. Product. Caseine Soluble. 
2 Hours 2 gr. 02 37.81% 
ie 2gr. 08 38.95% 
24 2 gr. 24 41.94% 
32 2 gr. 58 44.86% 
46 2 gr. 62 47.19% 
a4 2 gr. 64 49.4370 


+ a - oI . - 
0.38%—amount of calcium phosphate in 100 gr. of product. 
Test of the calcium phosphate soluble during the fermenta- 


tion. 
Time. Quantity of Pte. Ca. Soluble Relation of Pte. 
in 100 gr. Product. Ca. Soluble. 
2 Hours oO gr. 26 68.48% 
oO gr. 26 68.42% 
—“6* O gr. 27 71.05% 
© O gr. 27 71.05% 
46“ o gr. 28 73-08% 
“a * © gr. 30 78.94% 


Chis experiment had to do with the ferments of Yaghourt. 
The caseine coagulated by the lact ferment is entirely dif- 
ferent from that coagulated by any acids. In the latter case 
the caseine is in the form of large lumps, sharply separated 
from the serous portion. And this difference is even more 
distinguishable by taste and microscopical examination. Case- 
ine coagulated by lact ferment does not assume ‘a compact 
mass nor does it precipitate in lumps, even with the addition 
of acids. The caseine in this case, we may say, has under- 
gone with the actions of the lact ferment a partial digestion, 
and this will explain why sour milk does not curdle in 
large masses in the stomach as raw or boiled milk does. 

B.—In sour milk one part of the fat is saponified under 
the action of lact ac ferment. Thus, in sour milk, under cer- 
tain conditions, the cream does not rise to the top and its 
presence is only perceived by the taste, more or less unctuous, 
according to the richness of the milk in fat. A drop of 
such sour milk under the microscope shows very plainly the 
number of fat globules to be much less than that of whole 
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milk under any other form. We know that the fat in 
to be assimilated must undergo the action of Pancreatic Pend 
which saponifies it, and we see that in sour milk on iY 
of the fat is already in an assimilable form. om 
C.—By means of a lactose discovered by Buchner, th 
sugar of the milk is converted into lactic acid, a prod ‘i 
which does not need any previous digestion in order t he 
assimilated into the body. It will be seen from the soak 
ing that the modifications of the elements of milk ian , 
fermentation give us a product quite different from the mile 
from which it is made. These changes will explain the hi 
digestibility of sour milk, a well known fact recoenieen i 
all experimentators. Dr. Montreius says in regard to this: 
“Sour milk has the advantage over fresh milk in that it has 
a stimulating effect on the intestine and thus prevents ions. 
veniences, and I would say, even dangers, of a milk diet” 
While raw or boiled milk needs 6 to 7 hours to be digested 
sour milk needs only 3% to 4 hours. Besides this high 
digestibility, sour milk is not only free from harmful ba 
teria, but it is in the meantime a pure culture of lactic acig 
One cubic centimeter of sour milk may contain half a billion 
bacteria and more. We may see the great advantage of it 
inasmuch as recent investigations would seem to show that 
lactic acid ferments are the most powerful antagonists of 
the harmful flora of the human intestine. 


Role of Yeasts in Sour Milk. 


Bacteriological analysis of nearly all kinds of sour milk 
as they are found in their original countries show beside, 
the lactic acid bacteria, which may be of one or more species 
the presence of yeasts. The yeasts, according to the mode 
of preparation of the sour milk, are utilized for the aromatic 
products, or still more for the alcohol they are able to pro- 
duce. Thus, in the Gioddu, Leben, Yaghourt, besides the 
lactic acid bacteria there are yeasts, and these sour milks 
under usual conditions contain only traces of alcohol, prac- 
tically none at all. 

These quantities of alcohol vary between 0.01 and 0.014%, 
The same is true for the Zoolak when freshly made. But 
they all possess a suis generis flavor, with an agreeable taste, 
due mainly to the individual qualities of the yeast. 

The flavor of the Zoolak is distinctly different from that 
of the Yaghourt and this difference depends on the species 
of yeast. The fact is well demonstrated when these two 
different yeasts are isolated and started separately in milk 
or in any other medium. The flavor of the Zoolak can be 
perceptibly changed by taking out its original’ yeast and re 
placing by that of the Yaghourt. This has been done in 
the laboratory. 


Sour Alcoholic Milk. 


In some sour milks the veasts which are found with the 
lactic acid bacteria are mainly utilized for the alcohol they 
are able to produce from the lactose, or from any other 
sugar previously added to the milk. These beverages, ac- 
cording to the mode of preparation, may contain from 05 
to 1% alcohol; they are fresh, sour, effervescent, a biting 
taste due to the presence of carbonic acid (COz), which is in 
dissolution. These beverages are much enjoyed by some 
people. This is the case with the Kefir used by the moun- 
taineers in the Caucasus, and the Koumyss used by the Tar- 
tars and tribes of Eastern Russia and Asia. 

It has been claimed that in the grains used for the pre- 
paration of Kefir are found some undesirable bacteria, and 
that nothing could be done to make these grains pure, that 
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This machine is one of the great- 
est inventions of the age in can 
making machinery. 

The body blanks are placed by an 
attendant on an automatic device 
which carries them into dies, where 
hooks are formed on the ends of the 
bodies, whence they are passed auto- 
matically to a forming horn, where 
* they are formed with hooks inter 
locked and the seam pressed down, 
then passed automatically to an auto- 
matic fluxing device, which places 
the flux, either liquid rosin, or acid, 
as may be desired, on the seam in 
such quantities as may be needed, 
and no more, so as to leave the body 
ciean and neat after being soldered. 
The body is passed forward to the 
soldering attachment, where a very 
ingenious device melts fiom a wire of 
solder the exact amount required to 
make a perfect seam, applying the 
same into a crease. 

After receiving the solder the body 
is passed under a set of heating or 
sweating irons, causing the solder to 
soak into the seam thoroughly, the seem being wiped automatically, making a strong, clean seam with less solder than any other device yet 
invented. Liquid rosin or acid flux can be used on these machines soldering the seam on the outside, keeping the inside of the body clean, 


MANUFACTURED BY 


TORRIS WOLD & COMPANY 
66 to 70 N. Jefferson St. CHICAGO, ILLINOIS 


Write for information and catalogue showing our complete line ct Automatic Can Making Machinery. 


‘Automatic Body Lock Seaming and Soldering Machine No, 2 
























URE THING! 


One customer writes: “We are as hard up as sin, Dollars look 
as big to us as cart wheels, but we have got to have another 
Labeler.”’ 

That tells the story. Knapp Labelers and Boxers save money. 
No canner can afford to do without them. 

From St. Paul to Texas, and from Maine to California, canners 
are sending us their orders. There is a reason. 

We make hand and power Machines. Price according to capa- 
city desired. We lease or sell outright. Write us for our plan. 
It’s easy ! 


FRED H. KNAPP COMPANY 


324 Washington Boulevard,—— —CHICAGO 
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is, including only the bacteria necessary and indispensable for 
the work of fermentation. In his experiments in the dairy 
bacteriology laboratory of Cornell the writer has prepared 
Kefir without using the original grains sold for this purpose. 
We proceeded in the following manner: After milk previ- 
ously boiled and inoculated with pure culture of lactic acid 
was sour, we added a pure culture of yeast in order to 
develop the alcoholic fermentation. With this process there 
was no chance of inoculating undesirable bacteria and we 
could have the Kefir ready in a shorter time. 


Medicinal Sour Milk, 


Some authors have recommended for hospitals and medi- 
cinal purposes a kind of sour milk made with a pure culture 
of lactic acid excluding all yeasts. This is the case with the 
Gioddu which Dr. Ed de Freudenrich has popularized in 
Italy. The Gioddu is a kind of sour milk used in Sardinia; 
there are in this original product a lactic acid bacterium and 
species of yeasts. He has isolated the lactic acid ferment 
and prepared with this his special sour milk, in use today 
in many hospitals in Italy. The same has been done with 
the Bacillaec by Dr. Metchnikoff. These products are as 
the originals, but they don’t possess the particular flavor and 
agreeable taste of the original sour milk from which they 
are derived. In trying in the laboratory to prepare Zoolak 
from which all yeasts were excluded, we meet the same dif- 
ficulties. We do not think it worth while to deprive these 
original sour milks of the appreciable qualities in taste and 
flavor, for at no time—as far as we know—traces of alcohol 
in any food have been considered detrimental to health. 


Frauds. 


Unfortunately the public, unfamiliar with the different kinds 
of fermentation that milk can undergo, is incapable of dis- 
tinguishing the qualities of the numerous products put upon 
the market. In consideration of the interest taken by the 
people in these products, especially in Europe, it has been 
attempted in many ways to manufacture certain beverages 
which would more or less resemble sour milk in taste. Such 
a beverage as the following has been placed upon the market: 
Milk to which a sufficient quantity of any acid has been 
added to coagulate it, and afterwards (as it is practised in 
soda water drinks), adding carbonic dioxide under pressure 
of 1 to 2 atmospheres. In another case a similar beverage 
was obtained by adding to milk some sugar and baker’s 
yeast and keeping until fermentation had occurred. 

In order to prevent such undesirable practices the public 
ought to be very careful in their choice, and preference 
should always be given to those possessing the guarantees 
necessary in such cases. No matter if the product is manu- 
factured by or under the supervision of a doctor. 

The product would be registered in the Board of Pure 
Food with guarantee of a definite standard chemical and 
standard bacteriological composition. 

September 9th, 1907. 

Dairy Bacteriological Laboratory Cornell University. 


Studying Dried Fruit Industry. 


Edmond Pitt, special commissioner of South Aus- 
tralia and one of the leading fruit growers and packers 
of the Antipodes, is making a tour of California to 
study the dried fruit industry with a view of making 
recommendations to the growers and packers of his 
country. Mr. Pitt has completed a tour of France 
and Spain, which he visited for the same purpose, and 
reports that he found nothing in the conditions there 
that would be of benefit to Australians. 

“T am inclined to think that Californians do better 
with their fruit than we do, or in fact than any other 
growers in the world, and for that reason I am here 
to spend a month in study so as to devise some means 
of cheapening the cost of production at home,” said 
Mr. Pitt in an interview. 

“The machinery used in California is especially in- 
teresting to us and I have authority to make such pur- 
chases as I deem proper, such machinery as I buy to 
be shipped to a syndicate of growers and driers at 
home.” 





Canned Goods Trade Marks Registered, 


Below are quite a number of recent registrations of 
canned goods trade-marks. Persons believing them. 
selves damaged by the registration of these marks 
may oppose same. The list is made up by Joseph M 
Bowyer, attorney at law, 1110 F street, N. W., Wash. 
ington, D. C. Mr. Bowyer will respond to any ig. 
quiries on the subject. : 

Serial No. 29584. (The word “Fortuna.” ) 
fin & Skelley Company, San Francisco, Cal. 
ned and dried fruits and canned vegetables. 

Serial No. 20759. (The words “After Dinner;”) Owned 
by William Hills, Jr.. New York, N. Y. Used upon figs. 


Owned by Grif. 
Used upon can- 


Colored Vinegar Illegal in Kansas, 


The Secretary of the Kansas State Board of Health 

< < ° e -- i) 

Dr. S. J. Crumbine, after conferring with Kansas 
vinegar refiners, recently issued the following: 

It is held by this department that the addition of color to 
distilled or grain vinegar is illegal, in that its use is for the 
purpose of making it appear like apple cider vinegar, there- 
fore the manufacture or sale in Kansas of distilled or grain 
or any other kind of vinegar, to which color is added, is 
prohibited; provided, manufacturers will be permitted to dis- 
pose of such stock now on hand up to Nov. 1, 1907; jobbers 
until Jan. 1, 1908, and retail dealers until July 1, 1908 In 
the meantime the purity and strength of all vinegars must 
be maintained up to the standards and any sales below the 
standards will be considered illegal, and a cause for action 
under the law. 

The ruling of Secretary Crumbine with regard to 
pickles reads as follows: 

Owing to the fact that most of this season’s stock of 
pickles have been purchased by jobbers and sold to the trade 
for immediate and future deliveries, and, further, owing to 
the fact of the short crop, with most of the season’s pack 
processed with alum, it is held that dealers be permitted to 
dispose of such stocks up to Dec. 1, 1908; provided that 











ONOKO 
BABBITT METAL 


ONOKO METAL 


Is mixed by expert metal mixers, directly under the supervision of 
a practical chemist, whose work is to see that the original metals 
used are absolutely pure; that each proportion is added at exactly 
the proper temperature; that the quantities are accurately weighed, 
and that the whole is mixed and blended into the perfect finished 
metal. 

“QNOKO” is absolutely as represented. It has been used and 
tested in many different bearings and many different ways—at 
high speed and under crushing loads, and doing all the work $0 
well and lasting so long that recommendations are continually 
received. Every bar of ONOKO METAL is just like every other 
bar, and every bar is good. 


H.Channon Company: 


Chicago. 
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ove oF “STEWART” 


END SEAM SOLDERING MACHINE—PATENTED 











ul 
STILES-MORSE COMPANY 3: 138 Jackson Boulevard 








MONEY SAVERS 


For Can Manufacturers 












In general appearance this End 
Seam Soldering Machine re- 
sembles the old familiar Chain Float- 
er, but its action is entirely different. 
No Solder Bath is used. Instead of 
applying a surplus of solder to the 
seams, sides and bottoms and remov- 
ing a part of the surplus amount with 
brushes and wipers this machine ap- 
plies the exact quantity and in the 
exact place to make a firm, solid seam. 
There is no danger of the solder 
being merely spread over the open- 
ing of the seam and producing a can 
which might pass the tester, but fail 
to stand processing or develop a leak 
in the warehouse or the market. 


Chicago, Illinois, U.S.A 
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C, M. KEMP MANUFACTURING CO. 


405 to 413 E.Oliver Street, Baltimore, Md. 








furnishes 20th Century Gas Ma- 
chine on trial and takes chances 
of your being convinced that 
Machine renders better service 
than any other system, and will 
use successiully a lower grade 
of oil than any other apparatus. 


> ==5 KEMP MAKES the INVESTMENT 
Ee 





UNIFORM QUALITY OF GAS. 

NO ATTENTION. 

IS AUTOMATIC. 

NO AIR PIPE NECESSARY. 

RELIABLE AND SAFE. 
= Only machine op- 


ms «we erating on truly sci- 
entific basis. 


Small machines for 
one line factories and 
illuminating. 


LOW PRICES 
LIBERAL TERMS 
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Te Insure Insertion Under This Heading Copy for Want Advertisements Should be in Thie of 
Not Later Than Tuesday. fice 















WANTED 








WANTED—1,000 BUSHELS ALASKA, 300 BUSHELS 
Hqsfords Market Garden Pea Seed, 1907 grown, hand or 
machine picked. Address “K” care THE CANNER. 


Te 
a 


FOR SALE--NEW BOOK ON “CELERY » 

by W. R. Beattie, of Bureau of Plant Industry, Gogo 
of Agriculturs, This work contains complete cultural di : 
tions; fully illustrated. Cloth, 150 pages; price 50c wn 
paid. Order through THe CANNER. : al 





WANTED—2,000 CASES 3-LB. AND 500 CASES Gallon 
Pumpkin for immediate shipment. Address “Wholesale 
Grocer,” care THE CANNER. 





WANTED—POSITION AS SUPERINTENDENT and 
processor of a canning factory for 1908. Best of references 
furnished. Address “L.” care THE CANNER. 





WANTED—POSITION BY EXPERIENCED CAN- 
NING FACTORY MAN, as superintendent, processor, or 
machinery man. Address “N. Y. J.,” care THE CANNER. 





WANTED—POSITION OR EMPLOYMENT IN CALI- 
fornia by experienced canner. Can turn hand to any work 
about factory. Address “S. N.,” care THE CANNER. 





WANTED—POSITION AS SUPERINTENDENT — 
PROCESSOR; thoroughly understand all branches of can- 
ning; best of references furnished. Address “B,” care THE 
CANNER. 


aaa 
FOR SALE—BUILDINGS AND COMPLETE CANNIN 
plant at Wathena, Kas.; everything necessary for of ae 
a first-class tomato cannery at low cost of ath rad 
plant includes 25 H. P. engine, 70 H. P. boiler Hawkw 
capping machine, Stevens tomato filler, 4 steam wr 
42x84 inch, necessary cages, holding 353 cans each: try ro 
scalder, peeling table and conveyors ; tomato conveyor fr ; 
platform to scalder; pipes, fittings, tools and all soplienen 
necessary in a complete tomato cannery. Site consists of 
a block of land. Address Missouri Valley Preseryin Co, 
St. Joseph, Mo. es, 





CODE BOOKS. 


{N RESPONSE TO A GREAT MANY INQUIRIES, WE 
have arranged to accept orders for all codes published, x: 
cepting those intended for strictly private use. We cannot 
discount publishers’ prices, but by ordering through us we 
serve your conveniences by saving you the trouble of send- 
ing separate orders to each publisher. Order code books 
through Tue Canner, 22 E. Randolph St., Chicago. . 





WANTED—INDUCEMENTS OFFERED FOR CAN- 
ning and pickling industries, soil absolutely adapted to the 
growing of canning products. Address Business Men’s 
Association, Box 122, Francesville, Ind. 








WANTED—PICKLES IN BRINE, vinegar and in Ger- 
man Dill; also onions peeled, for spot and future. Let me 
handle your line, which will be done to your entire satisfac- 
tion. Jacob Enoch, 1227 Boston Road, New York City. 





WANTED—TO SELL THE WORK ENTITLED “THE 
Book of Corn,” by Herbert Myrick, assisted by A. D. 
Shamel, E. A. Burnett, A. W. Fulton, B. S. Snow and other 
specialists; illustrated; upwards of 500 pages; cloth bound; 
price, post-paid, $1.50. Address THe CANNER Publishing Co., 
22 E Randolph St., Chicago. 
WANTED—BUYERS FOR A BOOK ON THE CUL- 
ture of Asparagus, by the leading authority, F. M. Hex- 
amer. The book contains 174 pages, cloth bound. Price, 50 
cts. post-paid. Canners will find asparagus a profitable 
vegetable to pack, because demand always has exceeded sup- 
ply and will now be larger than ever, since the asparagus 
fields in California were destroyed by the floods. Address 
Tue CANNER Publishing Co., 22 E. Randolph St., Chicago. 











WANTED — BOILED OR CONDENSED CIDER AND 
Vinegar Stock. 


barn (bart 


Chicago, Illinois. 








FOR SALE 
FOR SALE CHEAP—Four process kettles 40x62 in. No 
baskets. Address “B. B.,” care THE CANNER, 


FOR SALE—COMPLETE EQUIPMENT OF UP-TO- 
date canning factory at a bargain. Address Union City 
Canning Co., Union City, Pa. 


FOR SALE—“THE BOOK OF CORN.” 












THIS IS A 


work of 500 pages by Herbert Myrick, assisted by B. & 
Snow and other corn specialists. Profusely illustrated; price, 
$1.50, post-paid. Address Tue Canner Publishing Co.. aa E. 
t., Chicago. 


Randolph 


FOR SALE—A STEVENS TOMATO FILLER, USED 

only during a short season; ; 

One hand power traveling hoist for lifting crates in and out 
of retorts. 

One overhead track, 31 ft. long, %4 by 4 inches, with hang- 
ers and car, complete. 

Two open retorts, 30 by 60 inches. 

Two Eureka power apple parers—new. 

One No. 1 blower. Address “O. A., 25,” care THe CANNER 





FOR SALE—AN AUTHORITATIVE WORK ON THE 
culture of asparagus, by F. M. Hexamer. The book is 
illustrated and contains 174 pages. Price, 50 cts., post-paid 
Asparagus is a product offering a rare opportunity to canners 
to make money on, as supply is always smaller than demand 
and this condition has been emphasized by the recent de- 
struction of more than 50 per cent of the asparagus fields of 
California, where the bulk of the American pack is made. 
Order through THe Canner Publishing Co., 22 E. Randolph 
St., Chicago. 





IF YOU THINK CANNED GOODS ARE TOO CHEAP, 
why sell at present quotations, when you can store 
with WakEM & MCLAUGHLIN, INC., Chicago, borrow 
money if needed, and hold goods for higher prices. 
Goods held 












WakeEM & MCLAUGHLIN, Inc. 362 Illinois St., Chicage 








in Chicago command a higher price on account of 
being on the spot. Warehouses frost proof. Address 
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{ANUFACTURERS OF APPLE BUTTER: 
: inquiry for apple butter and boiled cider, 
r delivery. Wm. W. Vaughan Company, 


TO 
Let us have your 
: . } 
Nov ember-I Jecemb« 
Detroit, Mich. 
——— 





FOR SALE. 
1 Burnham Corn Cooker, practically ‘ints. 
1 Steam Pump. 
1 Exhaust Box. 
10,000 1-Ib Cans, soldered covers. 
» . 
1 Strainer. 


sting Oven. 
A eoese Vieveland Food Products Co., Cleveland, O. 





each package shall bear on the label in legible type the state- 
ment of the presence of alum. It is also understood that 
any further extension of time will not be considered, and 
that the law pertaining to the standard quality of pickles 
will be rigidly enforced after the above date. 





The Expense Side 

Keeping books is one of the necessary evils of 
operating -a cannery, at least this is the prevailing 
opinion of many successful men. And so bookkeep- 
‘ng is more or less perfunctory and often inadequate 
and misleading in its representation of what a fac- 
tory is doing. 

An expense of administration, or of repairs, or of 
packing goods might be materially reduced if such 
expense were known and its cost contrasted with the 
actual benefit gained through such outlays. 

But the existence of such extravagances must be 
known in order to be stopped, and they cannot be 
known unless a reasonable amount of separation is 
established in charging up expenditures. So it is 
possible and even common that a needless expense or 
a preventable loss lies buried deep in a profitable ac- 
count and goes on reducing the profits year after 
year without fear of discovery. 

An intelligent division of cost yielding to a ready 
examination becomes therefore a practical necessity. 
Such a method of classification offers a wholesome 
deterrent to useless waste, and furthermore it effec- 
tually discourages an inclination to carelessness or 
dishonesty on the part of employes, as proven over 
and over again in the experience of many manufac- 
turers, 

It is important to sell goods at the best price and 
terms obtainable, but it is equally important to cut 
out losses and wastes at the other end of the game, 
and the cutting out may be relied upon to do its full 
share in boosting the net profits when one comes to 
figure results at the close of the season. It is not 
too much to say that well-planned, well-kept books are 
as important to the canner as the crop or the labor 
or the market conditions, and may be studied as profit- 
ably as any of these much discussed topics. 

Mr. Albert T. Bacon, an accountant of some ex- 
perience among commission men and canners, is pre- 
pared to examine this class of accounts, and offers 
Suggestions as to improved methods of cost account- 
ing. Now is an excellent time to shape plans for next 
season, and canners are assured of prompt and satis- 
factory service upon reasonable terins. Mr. Bacon 
recently resigned as auditor of the J. K. Armsby Com- 
pany. His office is at 29 Michigan Avenue, Chicago. 





Jobs for 1908. 


Processors looking for positions with reliable pack- 
rr for the 1908 season should use CANNER “Want 
Ads, 
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tandard 
olderin 


lux, 


The one Soldering Flux with all the points 
necessary to make it THE STANDARD: 

STRENGTH, PURITY, EFFICIENCY, 
LIFE. 


Strength, you need where syrupy stuff is 
being packed. 

Purity, you must have to pass the Food 
Law. 

Efficient, in that it does exactly and per- 
fectly what it is intended to do: 

To clean the tin and let the solder flow 
freely, to prevent the solder from going into 
dross, to keep the steels clean, to prevent the 
use of more solder than is necessary to do 
the work. 

Life, in this connection, means the ability 
of the product to stay in solution in any 
temperature on the machines, and not char 
or dry up, causing no end of trouble if the 
steels are allowed to get too hot. 

We have the flux that complies with all 
the requirements. 

Run a test and compare results with the 
results obtained with the use of any other 
flux. 

We are sure that the difference in our 
favor you will find will warrant you in giv- 
ing us your orders. 

Complies with all requirements of the 
Pure Food Law. 


The Marlou Chemical Works 


Office and Works, WARREN and BAY STS. 
Jersey City, N. J., U. S.A. 





THE BULLOCK-WAIT CO., Agents, 86 Lake St. Chicago. 
§. 0. RANDALL, Agent, Marine Bank Bidg., Baltimore. 
J. E. LASTRAPES, Agent, 524 Gravier St., New Orleans 
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Dr. Wiley on the Cost of Food. 

In a recent statement before a meeting of meat 
packers in Chicago, Dr. R. G. Eccles made the charge 
that Dr. Harvey W. Wiley of the United States De- 
partment of Agriculture, recognized as the arch-en- 
emy of impure food products, was directly responsible 
for the increased cost of food in this country. Dr. 
Wiley answers this charge in the following  state- 

ent: 

“The rise in value of food products is not remark- 
able in view of the fact that so many other commod- 
‘ties of life, including rents, have advanced in price. 
It is undoubtedly true, however, that when the food 
law is fully enforced it will tend to raise the prices of 
certain articles, and will do this by increasing their 
purity in value. 

“The consumer will not have to pay more than he 
did before when the greater excellence of the article 
is taken into consideration. For example, a pure milk 
such as the law contemplates costs more than the ordi- 
nary milk of commerce, that may possibly be sold for 
5 cents a quart, while wholesome milk from healthy 
cows kept in a proper environment would easily be 
worth almost double the amount. 

“The consumer, however, is more than repaid for 
the cost, since he gets a beverage perfectly free from 
disease germs, perfectly wholesome, and one which 
will save the lives of thousands of infants. Again, a 
true preserve made with fruit and sugar and nothing 
else would naturally bring a higher price than it did 
before when it had to meet the competition of infe- 
rior articles. Under such conditions the pure article 
did not receive a price which its excellence justified. 

“The consumer, however, is compensated, since he 
gets a more genuine article instead of the mixture 
made with apple juice, glucose and coal tar dyes, and 
preserved with benzoate of soda. 

“These are only instances of cases where the price 
of the pure product is increased and only caused by 
unfair competition, or a fair price would have been 
received before. 

“Another example which is very common is that of 
maple syrup. The true maple syrup for years has 
been in competition with the most debased article sold 
under the name of maple syrup and at a price so low 
as to materially lower that which the maker of pure 
maple syrup ought to get for his goods. 

“The increase which the producer pays for the 
genuine article will be offset by those who prefer the 
cheaper article which will be presented under its own 
va:ne, with its ingredients plainly printed, so that the 
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consumer will know when he pays a low price he ets 
a poorer article. 8 

“As many of these inferior goods are not unwhole. 
some, but are highly nutritious, it is easy to see that 
the increased price which the consumer pays on the 
oue hand may be offset by the lower price which he 
pays on the other. ; 

“The effect therefore on the prices of food products 
as regards the enforcement of the Food and Drug 
Act will not be to materially raise them. This seems 
‘o me to be in essence a fair statement of the case 

“Dr. Eccles’ charge that I am the sole cause of the 
rise in the prices of foods I hardly think should be 
dignified by any formal answer.” 


Using Raisin Filling Machines, 

The Griffin & Skelley Company at their Dinuba 
(Cal.) plant have adopted a new set of scales for 
weighing raisins as they are put into the small car- 
tons. These scales weigh the raisins much faster than 
several women could possibly. The raisins are ele. 
vated by machinery and dumped into a hopper over 
the scales. In filling pound cartons the machine auto- 
matically drops about 15 ounces of raisins into each 
scale when the opening automatically closes up until 
the berries pass one by one until the exact weight is 
obtained, when the trigger is thrown by the rising 
beam and the fruit cut off entirely. The raisins as 
they are weighed in pound lots pass on down to the 
lower part of the machine to a revolving disc upon 
which are placed empty cartons. As the disc revolves 
the fruit is dumped into the little pasteboard boxes 
and later they are released and carried away by a belt. 
All of the work necessary in operating the scales is 
feeding it with the empty boxes. 


November Usually Quiet. 


In commenting on the tomato market, Baker & Mor- 
gan, the well-known Aberdeen ( Md.) canned goods 
commission firm, say in their last weekly circular: 

“Trading for the past week or ten days has been 
rather light, due to a large extent to the financial dis- 
turbances, but it must not be forgotten that we afe 
passing through a quiet period, and naturally, the de 
mand has eased off.” 


P A T E N T Sg 48 page book free, highest references 


Ww. Wa FITZGERALD & co., Dept. 25, Washington, D. ¢. 

















The Albert Landreth Co. 


PACKERS OF 


LAKESIDE and EUREKA brands of PEAS 


Our LAKESIDE brand is a fancy hand-picked, and the best PEA on the market. Our 
EUREKA brand, while a trifle cheaper, is a fine Extra Standard Pea and never fails to give 
satisfaction. Both brands are put up exclusively by us, and are strictly guaranteed to be 


exactly what the label represents. 


Factories at MANITOWOC, WISCONSIN 
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Will You Label Your Pack 


The Old-Fashioned Way, taking double the necessary 
time and paying about twice what the work is worth, 


Or Adopt the Modern Way, and get out your goods in 
half the time and at half the cost? 


The Burt Labeler not only does faster and cheaper work 
than by hand but much more uniform as well—each label is 
neatly applied, no ‘hit or miss’’ principle about it! 


Is there any good reason for your labeling by hand when a Burt 
Labeler can be installed at a comparatively small outlay? 


If interested in a time and money-saving proposition, write us 
promptly. 


BURT MACHINE COMPANY, Baltimore 






































@ The machines work with a single die, and. are 
arranged to feed the entire sheets in such a way that 
from 40 to 70 press strokes per minute can be 
utilized with very little effort on part of the operator. 
The staggering feed effects a saving of from 8 to 30 
per cent in tin plate. The press is easily adjusted, 
an important feature of this press is that at no time is it 
necessary for the operator to put his fingers near the dies, 
removing the possibility of accident to operater. We 


would be pleased to give further details on application. 





PRESSES FOR EVERY PURPOSE 


E. W. BLISS CO. 


33 Adams St, Brooklyn, N. Y. 








oo, a — 


“BLISS” TOP AND BOTTOM PRESS, No. 20 S 
With Hand-actuated Staggering Feed 
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Norwegian Sardine Packing. “The fish then go to the packing department, wh 
the fish are packed in cans. The cans are first a 
pared by being half filled with olive oil. The Pas 
then laid in lengthways in the cans, which hold tein 
twelve to thirty fish, according to size. A rubber band 
is placed on the edge of the top of the sardine box 
before the lid is closed by means of a machine. The 
last stage is when the boxes are placed in a caldron 
of hot water and cooked or steamed for twenty min- 
utes, then taken out and examined to see if there are 
any leaks or defects and sent to the packing and label- 
ing rooms. 


Consul F. S. S. Johnson, of Bergen, furnishes the 
following information as to the sardine industry at 
that Norwegian port: 

“The fish are caught by nets in the fjords north of 
Bergen, though at times they are had in the inlets 
between Bergen and Stavanger. They resemble small 
herring, and in length are from three to four inches. 
On arrival at the canning factory the fish are placed 
in tubs and washed, after which they are put in salt 
for a quarter of an hour and are then sent to the stor- 
ing room, where the different sizes are classified. From 
this department they go to the room where they are 


wrepared to be smoked. An iron rod (which holds 

pre} : ¢ - “ Charles Stecher., 

twenty or more fish) is passed through the fishes 

eyes, fifteen or twenty iron rods making a frame. As As a designer and manufacturer of can-making 


soon as a frame is finished it is placed in a slide of a machinery and machine tools, Charles Stecher, 19 to 
brick oven over a wood fire and allowed to remain 21 South Jefferson street, Chicago, has become known 
there for twenty minutes. It is then removed and to a wide field. Equipped for prompt and efficient 
sent to the ckpping department, where the heads are — service, he is meeting every demand of a large and 
cut off by means of scissors. increasing custom. 








THE SPRAGUE-HAWKINS POWER HOIST AND CONVEYOR 








Sold under the Sprague Canning Machinery Company's guarantee of perfect satisfaction. Price complete, with 50 feet of track and cables, $300 00, 
. O. B. cars Hoopeston, Illinois. For further information and catalogues, address 


Sprague Canning Machinery Company, __ Sole Owners and Manufacturers, Chicago, Illinois. 

















The HARRIS PATENT POWER HOIST anv CARRYING MACHINE 








Sold under C, 8, Harris Com- 
pany’s guarantee of perfect satis- 
faction. Price complete with so 
feet of Track and Cables, $300.00, 
F. O. B. cars Rome, N.Y. For 
further information and catalogue 
address 


























Cc. S. HARRIS COMPANY, Sole Owners[f& Manufacturers, ROME, N. Y. 
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THE HAWKINS CAPPING MACHINE 


ALL USERS OF THE HAWKINS MACHINE 
Consider it the Best Investment They Ever Made. 


IF YOU WANT THE BEST BUY THE HAWKINS 
















Ju i. THE. STAR ... 


ee) CAPPING MACHINE 
ATOM Len 
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This machine gives excellent satisfaction. It sells at a lower 
price than the Hawkins and is guaranteed superior to any 
Capper on the market, excepting only the Hawkins. In it 
the construction of a Rotary Capper is reduced to the sim- 
plest possible elements 


SPRAGUE CANNING MACHINERY CO. 


Daniel G. Trench & Co., General Agents 
CHICAGO, - - - - 7 - - ILLINOIS 
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Bucklin’s CYCLONE Pulp Machine 


MANUFACTURED BY 


The Sinclair-Scott Company, Baltimore, Md. 


UNDER THE BUCKLIN PATENTS 


This is the Best Machine in use for making Tomato Pulp for Ketchup and for 
Preparing Pumpkin for Canning. 
It is rapid, continuous in action, and self-cleaning. 
CAPACITY—75 tons Tomatoes per day; 50 to 60 tons Pumpkins per 
day. FLOOR SPACE- 4x6 feet. WEIGHT—700 Ibs. 


WESTERN AGENTS 


Sprague Canning Machinery Company, 


CHICAG O- 























TOMATO GULTURE 


This is a practical treatise on the Tomato by~ Will W. Tracy, 
U.S. Dept. of Agriculture, including history, methods of planting, 
fertilization, complete account of the insect ies and di 
which attack Tomatoes, and remedies for control. Illustrated, 150 
pages, 75 cents. Order through THE CANNER. 


BEAN CULTURE 


This is the only complete, comprehensive and authoritative 
book published on the subject of Beans and their culture. It is by~ 
Glenn C. Sevey, B.S., and discusses cultivation, fertilization, reme- 
dies for insects, etc. Illustrated, 144 pages, 75 cents. * 

Order through THE CANNER, 

















PATENTS ano TRADE- MARKS 


Booklet of Information Sent upon Request. 


JOSEPH M. BOWYER, 
Attorney at Law and Solicitor of Patents 


1110 F Street, N. W. WASHINGTON, D. 6. 














Universal Liquid Filler 


SSS 


For filling or finishing off 
Cans or Glass Jars of 





ANY SIZE WITH ANY LIQUID 


The ideal BRINING OR SYRUPING MACHINE 


Continuous, Trayless and entirely automatic. This machine 
fills the can or Jar with liquid up to any desired height. IT fills 
to a dead line wherever set. Absolutely no waste. It is 
a simple, thoroughly well built, substantial machine which does 
not get out of order, Changes in height of fill or in size of can 
are quickly made. 


Works Equally Well on Studhole Cans or 
Open Top Sanitary Style Cans 


Capacity on Gallon Cans 20,000 10 hours, on smaller 
sizes 40,000. 

Gives perfect satistaction at any capacity up to the above. 

Apply for further particulars, stating nature of work and size 
of can and opening. 


SPRAGUE CANNING MACHINERY CO. 


SALES OFFICE 
42 RIVER ST., CHICAGO, ILie 


FACTORY 
HOOPESTON, ILLINOIS 


DANIEL G. TRENCH @ CO., GENERAL AGENT 
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| BOOKS YOU OUGHT to HAVE 





THE ART OF 





AS AN INDUSTRY 
By Dr. Jean Pacrette, of Paris 


Formulas and Recipes Actually 
Used by the Author and 
Prominent Packers 


@ In offering the canning trade this work 
we do so in the belief that it is a com- 
plete and comprehensive text book on 
the art of canning. 


Price $5.00. Draft with Order, 


FOR SALE BY 





“THE CANNER” 22 Randolph St. Chicago 


PROF. DUCKWALL’S New Book 


Canning and Preserving 


WITH 





CANNING AND 
PRESERVING 








BACTERIOLOGIGAL TECHNIQUE 
478 Pages, 221 Illustrations. 


Beautifully Bound in Cloth 


@A Practical and Scientific Text Book 
for Canners, Preservers, Manufacturers 
of Food Products, Superintendents and 
Processors. 


@A manager who will master this text 
book will command double his present 
salary and be worth it to his employers. 


@ This is the text book now used in the 
Laboratory School. A class has been 
organized. 


Price $5.00 Postage 29c 


FOR SALE BY 


“THE CANNER” 22 Randolph St., Chicago 























. FOODS... 


AND 


Their Adulterations 


JUST PUBLISHED 


The Origin, Manufacture and Composition of Food Pro- 
ducts, Description of Common Adulterations, 
Food Standards and National Food Laws and Regulations 








By HARVEY W. WILEY: M. D. 
Chief Chemist, United States Department of ioietine, Le +d 


DR. WILEY’S BOOK contains the Food Stand- 
ards, Rules and Regulations for Enforcing the 





Food and Drugs Act, and includes Information 
Regarding Methods of Preparation and Manufacture, 
Tests for Adulterations, Effects of Storage, etc. Part 6 
deals with Vegetables, Condiments and Fruits, the Can- 
ning and Preserving Industry, Manufacture of Jams, 
Jellies, Preserves, etc. Dr. Wiley also deals with such 
subjects as Sterilization, Bacteria, Use of Starch in Can- 
ned Corn, Use of Sulphate of Copper in Canned Peas, 
Manufacture of Catsup. @ These are Strong Points in 
this “Must-Have-It” Book —————————— 








Every Canner and Preserver should Procure a Copy ot 
Dr. Wiley’s Work, which contains 625 Pages, 
11 Colored Plates, and 86 Other Illustrations; Cloth. 


Price $400, Postage Paid Order through THE CANNER 











WRITE FOR NG and 
CATALOG cw — 


AT ONCE 








Power-Transmission 








MACHINERY 








LINK-BELT COMPANY 


PHILADELPHIA 
CHICAGO 
INDIANAPOLIS 





























A COMPLETE COURSE 
IN CANNING 


Being a Thorough Exposition of Practical Methods 
of Hermetically Sealing Canned Goods, and 
Preserving Fruits and Vegetables. 


By an Expert Processor and Chemist. 





This work Written in Plain Language, Easily Under- 
stood. With Its Aid All Processes Readily Mastered. 


PRICE $5.00 
CASH WITH ORDER 


Order through Tot CANNER 
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Special Eastern Agent for 

The “Sprague” 
Line of Canning Machinery 
‘‘Hawkins’’ Continuous 
Capper, ‘‘Jersey Queen’’ 
Filler, Model ‘‘M’’ Corn 
Cutter, Corn Cookers, 

Canning Silkers and all 


Factory, Machines for 
I sell it. Canning Purposes 


used ina 


608 Page Catalogue 
for the Asking 


Cans, Shooks, Don’t Worry 
ask me, I'll get 


Solder, Crates, is tarven 
Climax Flux, 


“Lockwood” 
Gas Machines, 


Tools, Etc., Etc. 


Correspondence Solicited 
My Motto: The Buyer Must be Satisfied. 
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DIRECTORY 


Canners and Packers of 
North America 


aS 


This directory of the canning business jg 
strictly up-to-date and unquestionably the most 
valuable list of new names ever offered to the 
trade. It gives the names and addresseg of 
canners of vegetables, fruits, fish, oysters, milk, 
etc.; manufacturers of pickles, catsup, pre- 
serves, etc., in the United States and Canada, 
It also gives tke names of goods packed by 
each factory and the brands under which they 
are sold. Every name in the 1907 directory ig 
carefully revised and corrected, making the 
directory as nearly complete and accurate as it 
is possible to make a book of this kind. 

Price, 1907 directory, $5.00 post paid. Cash 
must accompany order. Order through 


The Canner Publishing Co., 
22 E. Randolph St.. CHICAGO 




















CUT THIS OUT 











WANTE 


canning factory to be 
A located in a thrwing 


town situated in the 
heart of the fruit growing and 
trucking district of Florida, 
where vast quantities of straw- 
berries, beans, tomatoes, cucum- 
bers, etc., go to waste in the 
fields every year. @, This isan 
exceptionally good opportunity, 
and should be looked into with- 
ouldelay # AA AARAR 





For additional informatien address 
J. W. WHITE, 
GENERAL INDUSTRIAL AGENT, 
SBA BOAR D 
AIR LINE RAIILWAY 
PORTSMOUTH, VA, 

















For New Subscribers 
HREEEREEEEEEREAAR 


THE CANNER AND DRIED FRUIT PACKER 
PUBLISHING CO. 


22 Randolph Street, CHICAGO 


@. Please send us THe CANNER AND DrieD Fruit 
Packer for ONE YEAR, for which we will remit 
Three Dollars (Foreign Subscriptions Five Dollars) 


within the next sixty days. 


Name 





Address 








Town 


State 





























— 
The Empire Peeling System 


THE MOST SANITARY, CONVENIENT AND ECONOMICAL SYSTEM 
FOR PEELING ROOMS OF MODERN TOMATO CANNERIES. 


GOOD-BYE TO CONFUSION, WASTE, UNSANITARY 
CONDITIONS AND DISSATISFIED HELP. 


From being the most unsatisfactory and unsightly department in a tomato cannery, we 
transform the peeling room into the most orderly, systematic, clean and presentable department 
of the whole plant and at the same time Save you money. 

If you are interested in having your plant right up-to-date and on a par with the best, and 
desire to gain the advantage of all possible economy in your work, apply for details connected 
with this system. Above illustration shows arrangement in factory which turns out ketchup 
and soups as well as canned tomatoes. Arrangement of system is modified to meet conditions. 


ESTIMATES ON APPLICATION. 


WE MANUFACTURE COMPLETE LINES OF MACHINERY FOR ALL KINDS OF CANNING 
OPERATIONS—STATE YOUR REQUIREMENTS. 


IF IT IS USED IN A CANNING FACTORY, WE FURNISH IT. 








Sprague Canning Machinery Company 


DANIEL G. TRENCH & CO., Gen’! Agents, 
42 River Street, = CHICAGO, ILLS. 


























RUSH ORDERS 


FOR 


PACKERS’ CANS 


This is the season when prompt shipment of — 








cans is essential. Our unequaled manufactur- 
ing facilities and warehouse capacity enable 
us to handle your Rush Orders promptly. 
Send in your specifications as early as possible 








-American Can Company 


NEW YORK BALTIMORE CHICAGO SAN FRANCISCO 








